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READER. 


I Believe  T have  attempted  a branch  of  Cookerjr, 
which  nobody  has  yet  thought  worth-their  while  to 
write  upon  : but  as  I have  both  feen  hnd  found  by  ex- 
perience, that  the  generality  of  fervants  afe  greatly 
Wanting  in  that  point,  therefore  1 have  taken  upon  me 
to  inftruft  them  in  the  befl:  manner  I am  capable ; and 
I dare  fay,  that  every  fervant  who  can  but  read  will  be 
capable  of  making  a tolerable  good  cook,  and  thofe 
who  have  the  lea  It  notion  of  cookery  cannot  mifs  of  be- 
ing very  good  ones. 

If  I have  not  wrote  in  the  high  polite  ftyle,  I hope 
I (hall  be  forgiven  ; for  my  intention  is  to  inttrudt  the 
lower  fort,  and  therefore  muft  treat  them  in  their  own 
way.  For  example:  when  I bid  them  lard  a fowl,  if 
I ihould  bid  them  lard  with  large  lardoons,  they  would 
not  know  what  I meant  ; but,  when  1 fay  they  muft 
lard  with  little  pieces  of  bacon,  they  know  what  1 mean. 
So,  in  many  other  things  in  cookery,  the  great  cooks 
have  fuch  a high  way  of  expreffing  themfelyes,  that  the 
poor  girls  are  at  a lois  to  kndvv  what  they  mean:  and, 
in  all  Receipt  booh  yet  printed,  there  are  fuch  an  odd 
jumble  of  things  as  would  quite  fpoil  a good  dijl)  ; and 
indeed  fome  things  fo  extravagant,  that  it  would  be  ai- 
rooft  a fliame  to  make  ufe  of  them,  when  a dijh  can  fad 
made  full  as  good,  or  better,  without  them.  • For  ex- 
ample : when  you  entertain  ten  or  twelve  people,  you 
ihall  ufe  for  a cullls  a leg  of  veal  and  a ham  ; which, 
with  the  other  ingredients,  make  it  very  expenfive,  and 
all  this  only  to  mix  with  other  fauce.  And  again,  the 
c lienee  of  ham  for  fauce  to  -one  dijl> ; when  I will  prove, 
that  for  about  three  (hillings  1 will  make  as  rich  and 
high  a fauce  as  that  will  be",  when  done.  For  example: 
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4 Tab  ci  large  deep  fiew-pan , half  a pound  of  bacon,  fat 
a '.pi  lean  together,  cut  the  Jut,  and  lay  it  over  the  bottom 
tj  the  pan  ; then  take  a pound  of  veal,  cut  it  into  thin  fiices, 
beat  it ' re  ell  with  the  back  of  a knife,  lay  it  all  over  the 
bacon;  then  have fixpenny  worth  of  the  coarfe  lean  part  of 
ti  e beef  cut  thin  and  well  beat,  lay  a layer  of  it  a l over, 
with  Jome  carrot,  then  the  lean  of  the  bacon  cut  thin  and 
laid  over  that then  cut  two  oniont  and  frew  over,  a bun- 
~il/e  of  fweet  herbs,  four  or  five  blades  of  mace,  fix  or  fieven 
Cloves,  a Jpoonfiul  of  whole  pepper,  black  and  white  toge- 
ther, half  a nutmeg  beat,  a pigeon  beat  all  to  pieces,  lay 
that  all  over,  half  an  ounce  of  truffles  and  morels . then  the 
refi  of  your  beef,  a good  crufi  of  bread  toafied  very  brown 
and  dry  on  both  fides  : you  may  add  an  old  cock  beat  to 
pieces  ; cover  it  clofe,  and  let  it  fiand  over  a flow  fire  two 
or  three  minutes,  then  pour  on  boiling  water  enough-lo  fill 
the  pan,  cover  it  clofe,  and  let  it  few  till  it  is  as  rich  as 
you  would  have  it,  and  then  Jlrain  off  all  that  fauce.  Put 
all  your  ingredients  together  again,  fill  the  pan  with  boil- 
ing water,  put  in  a fiejh  onion,  a blade  of  tnace,  and  a 
piece  of  carrot ; cover  it  clofe,  and  let  it  fiew  till  it  is  as 
Jlrong  as  you  want  it,  ‘ This  will  be  full  as  good  as  the 
tfjence  of  ham  for  all  forts  of  fowls,  or  indeed  tnofl  made 
dijhes,  mined  with  a glafs  of  wine , and  two  or  three 
J poors  fills  of  catchup.  When  your  firfi  gravy  is  coil , Jkim  off 
all  tic  fit,  and  keep  it  for  iff.  — ' This  falls  far  (hurt  of 
the  expence  of  a leg  of  veal  and  ham,  and  anfwers  every 
purpofe  you  want. 

If  you  goto  market,  the  Ingredients  will  not  come 
to  above  half  a crown,  or  for  about  eighteen  pence  you 
may  make  as  much  good  gravy  as  will  ferve  twenty 
people. 

'Take  twelve  pennyworth  of  ccarfe  lean  beef,  which  will 
be  fix  or  /even  pounds,  cut  it  ad  to  pieces,  flour  it  well, 
take  a quarter  of  a pound  of  good  butter,  put  it  into  a lit- 
tle pot  or  larae  deep  /lew-pan,  and  put  in  your  beef:  keep 
fiirring  it,  and,  when  it  begins  to  look  a little  brown,  pur 
in  a pint  of  boiling  water  ; flir  it  all  together,  put  in  a 
large  onion,  a bundle  of  fweet  herbs,  two  or  three  Nader 
tf  mace,  five  or  fix  cloves  a Jpoonfiul  of  whole  pepper,  a 
crufi  of  In  cad  tcajled,  and  a piece  of  carrot ; tl  en  pour  in 
four  or  five  quarts  if  water,  Jhr  all  together , cover  clofe. 
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griJ  lit  it  flew  till  it  be  as  rich  as  you  would  have  it  : when 
enough,  Jlrain  it  off,  mix  it  with  two  or  three  fpoonfuls 
of  catchup,  and  half  a pint  of  white  wine ; then  put  all 
the  ingredients  together  again , and  put  in  two  quarts  of 
boiling  water,  cover  it  clofe,  and  let  it  boil  till  there  is 
about  a pint ; flrain  it  off  well,  add  it  to  the  firjl,  and 
give  it  a boil  together.  This  will  make  a great  deal  of  rick 
good  gravy. 

You  may  leave  out  the  wine,  according  to  what  ufe 
you  want  it  for;  fo  that  really  one  might  have  a gen- 
teel entertainment  for  the  price  the  fatice  of  one  difh 
comes  to:  but,  if  gentlemen  will  have  French  coohs, 
they  mud  pay  for  French  tricks. 

A Frenchman  in  his  own  country  will  drefs  a fine 
dinner  of  twenty  dilhes,  and  all  genteel  and  pretty,  for 
the  expence  he  will  put  an  Rnglijh  lord  to  for  dreffing 
one  difh.  But  then  there  is  tiie  little  petty  profit,  i 
have  heard  of  a cook  that  ufed  fix  pounds  of  butter  to 
fry  twelve  eggs;  when  every  body  knows  (that  under- 
ftands  cooking)  tiiat  half  a pound  is  full  enough,  cr 
more  than  need  be  ufed:  but  rhen  it  would  not  be 

French  80  much  is  the  blind  folly  of  this  age,  that 
they  would  rather  be  impofed  on  by  a French  booby 
than  give  encouragement  to  a good  Englifo  cook  1- 

I doubt  I (hall  not  gain  the  efteetn  of  thofe  gentle- 
men; however,  let  that  be  as  it  will,  it  little  concerns 
me;  but,  fiiould  1 be  fo  happy  as  to  gain  the  good  opi- 
nion of  my  own  fex,  1 delire  no  more  ; that  will  be  a 
full  recompence  for  all  my  trouble  ; and  l only  beg  the 
favour  of  every  lady  to  read  my  Book  throughout  before 
they  cenfure  me,  and  then  I flatter  myfeif  I fhall  have 
their  approbation. 

I fhall  not  take  upon  me  to  meddle  in  the  phyficaf 
way  farther  than  two  receipts,  which  will  be  of  ufe  to 
the  public  in  general : one  is  for  the  hire  of  a mad  dog  ; 
and  the  other,  if  a man  fliould  be  near  where  the  plauuc 
is,  he  (hall  be  in  no  danger;  which,  if  made  ufe  of, 
would  be  found  of  very  great  fervice  to  thofe  who  go 
abroad. 

Nor  fhall  I take  upon  me  to  dircdl  a lady  in  the  eco- 
nomy of  her  family;  for  every  miftrefs  does,  or  at  lead 
ought  to  know,  what  is  mod  proper  to  be  done  there; 
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therefore  I dial]  not  fill  my  Book  with  a deal  of  nonfenfe 
t>f  that  kind,  which  I am  very  well  allured  none  will 
have  regard  to. 

1 have  indeed  given  fome  of  my  dilhes  French  names 
to  dillingnilh  them,  becaufe  they  are  known  by  thofe 
names;  and,  where  there  is  great  variety  of  difhes,  and 
a large  rable  to  cover,  there  muft  be  variety  of  names 
for  them  ; and  it  matters  not  whether  they  be  called  by 
a French , Dutch , or  FLnghJb  name,  fo  they  are  good, 
and  done  with  as  little  expence  as  the  difh  will  allow  of. 

I (hall  fay  no  more,  only  hope  my  Book  will  anfwer 
the  ends  I intend  it  for  ; which  is  to  improve  the  fer* 
vants,  and  fave  the  ladies  a great  deal  of  trouble. 
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A MODERN  BILL  of  FARE,  for  each  MONTH, 

in  the  Manner  the  Dishes  are  to  be  placed  upon  the  Table. 


JANUARY. 

FIRST  COURSE. 

Cod’*  Head. 

Scotch  collops.  Petit  Patties. 

Leg  of  Lamb.  Chefnut-Soup.  Boiled  Chickens. 
Raifolds.  Tongue. 

Road  Beef. 

SECOND  COURSE. 

Road  Turkey. 

Marinated  Smelts.  Mince  Pies. 

Sweetbreads.  Jellies,  Larks. 

Almond  Cheefecakes.  Lobders. 

Woodcocks. 

THIRD  COURSE. 

Morells. 

Artichoke  Bottoms.  Maccaroni. 

Cudards.  Fruit.  Cut  Partly. 

Scollopt  Oyders.  Stew # Celery. 

Rabbit  Fricafev’d. 


M A Y. 

FIRST  COURS  E. 
Calvert’s  Salmon  broiled. 


Rabbits  with 
Onions. 

Pigeon  Pie 
railed. 

Ox  Palates. 


Vermicelli  Soup. 


Collared 

dutton. 

N iccaroni 
Tourt. 

Maelot  of 
tan : Duck. 


Green  Gofeberry 
Tarts. 


Chine  of  Lamb. 

SECOND  COURSE 
Green  Goofe. 

Afparagus.  Coc  -combs. 

Epergne.  (udards. 

Lamb  Cutlets.  Ste^d  Celery. 

Road  Chickens. 

THIRD  COURS 
Lambs  Sweetbreads. 

Stewed  Lettuce.  Rafp  rry  Puffs, 

Lobders  ragoo’d.  Bul  T’d  Crab' 

Lemon  Cakes.  Fr^h  Beans, 

Ragout  of  fat. 

Livers. 


FEBRUARY. 

FIRST  COURSE. 

Difh  of  Fifh. 

Mutton  CollopsJ 
Rump  of  Beef 


Chickens. 

Ham.  Peafe  Soup. 


Pork  Cutlets. 
Sauce  Robart. 


a la  Daube. 
French  Pie. 

Fillet  of  Veal. 

SECOND  COURSE. 

Wild  Fowls. 

Cardoons.  Stewed  Pippins. 

Scollopt  Oyders.  Epergne.  Ragout  Mellc 
Tartlets.  Artichoke  Bottoms 

Hare. 

THIRD  COURSE. 
Afparagus. 


Crawfifh. 

Pigs  Pars. 

Blanched  Almonds 
and  Raidas. 


MARCH. 

FIRST  COURSE. 

Stewed  Carp  or  Tench. 

Sheeps  Rumps.  Fillet  of  Pork. 

Bcef-deak  Pie.  Soup  I.orrain.  Almond  Pudding. 

Veal  Collops.  Calves  Ears. 

Chine  of  Mutton  and 
Stewed  Celery. 

SECOND  COURSE. 

A Poulard  Larded. 

Blancmange. 


Ragoo’d  Sweet-  A Tr;fl(!. 


breads. 
Crawfifh. 


T H 


Prawns. 

Fricafey  of 
Rabbits. 

Stewed  Pears. 


APRIL. 

first  course. 

Crimp  Cod  and  Smelts. 

. , Cutlets  a la 

Boiled  Chic  ens.  Maintenon. 


pigeon  Pie- 
Lambs  Tails  a 
la  Barticmel. 


Crocant. 


Preferved  Chcrriek 


Lamb  Chops 
Larded. 


Prawns. 


/ Tartlets. 
Cardoons. 

Black  Caps. 


Larks  a la  Surprife. 


JUNE. 

FIRST  COURSE. 

Turbot. 

Chickens.  Harrico. 

Lamb  Pie.  Green  Peafe  Soup.  Ham. 

Veal  Cutlets.  Orange  Pudding. 

Haunch  of  Venifon. 

SECOND  COURSE. 

Turkey.  Poults. 


Tame  Pigeons. 

IRD  COURSE. 
Ox-palates  fhivered. 

Stewed  Pippins. 
Jellies.  Spanifh  Peafe. 

Almond  Chcefc- 
cakes. 

Cockscombs. 


Bread  of  Veal 
a la  Braife. 


JULY. 

FIRST  COURSE. 
Mackerel,  <bc. 

Pulpeton. 


Spring  Soup.  Beef  Tremblong. 

Tongue. 

Loin  of  Veal. 

SECOND  COURSE. 
Ducklings. 

Afparagus.  Black  Caps. 

Road  Sweetbreads.  s^Vabubs.*1  Loaves. 

Tanfy.  Mufhrooras. 

Ribs  of  Lamb. 

THIRD  COURSE. 

Petit  Pigeons. 

Nfufhrooms.  Piftachio  Nuts. 

Marii>ted  Smelts.  Sweetmeats.  Oyfter  Loaves. 

Blanche!  Almonds.  - Artichoke  Bottoms. 

Calves  Ears  a la  Braife. 


Venifon  Party.  Herb  Soup.  Neck  of  Venifon. 
Chickens.  Mutton  Cutlets. 


Peafe.  Apricot  Puffs. 

Fricafey  of  Lamb.  Fruit. 
Smelts.  Cherry  Tart. 


Lobfters. 
Roafted  Sweet- 
breads. 
Artichokes. 

Roafted  Rabbits. 

THIRD  COURSE. 
Sweetbreads  a la  Blanche. 

Fillets  of  Soals.  Ratafia  Cream. 

p r Green  Goofeberry  Forced 

Tart.  Artichokes. 

Preferved  Oranges.  Matelot  of  Eels. 

Lambs  Tails  a la  Braife. 


SEPTEMBER. 

FIRST  COURSE. 

Did*  of  Fifh. 

Chickens.  VealCollopi 

Pfgeon  pie.  Gravy  Soup.  Almmd  Towrt. 
Harrico  of  Mutton.  Ham. 

Road  Beef. 

SECOND  COURS  I. 

Wild  Fowls. 

pcafe.  Ragoo’d  Lobfters. 

Sweetbreads.  Fruit.  Fryd  Piths. 

Crawfifh. 

Partridges.  f 

THIRD  COURSE. 

Ragoo’d  Palates. 

Compart  of  Bifcuits.  Fruit  m Gdly. 

Green  Truffles.  Tartlets.  Cardoons. 

Blancmange.  Ratafia  Drops. 

Calves  Ears  a la  Braife. 


Small  Pudding 
Fillet  of  B< 

Almond  Soup.  ]ar(icci  and  roa  d. 


AUGUST. 

F I 1 s T COURSE, 
fctewed  Soals. 

Fillets  of  Pigeons.  Turkey  a la  Daube. 

French  Patty.  Crawfifh  Soup.  Tongue. 

Chicken,.  R0'pa1a°L.BC'f 


Boiled  Goofe  and 
ftewed  red  Cabbage. 

Fillet  of  Veal. 

SECOND  COURSE. 

SECOND  COURSE. 

Roaft  Turkey. 

Roaft  Ducks. 

Stewed  Peafe. 

Apricot  Tart. 

Maccaroni. 

Fillets  of  Soals 

Sweetbreads. 

Fruit.  Fricafey  of  Rabbits. 

Cheefe  Cakes. 

Gellies. 

Apple  Pie. 

Cuftards. 

Blaized  Pippins.  ^ 

latelot  of  Eels. 

Fricafey  of 
Sweetbreads. 

Roaft  Pigeons. 

J-evcr«t. 

1 -.C 

T H 

IRD  COURSE. 

T H 

IRD  C 0 U 

R S E. 

Fricafey  of  Rabbits. 

Partridge  a la  Poir. 

Apricots. 

Forced  Cucumbers. 

Stewed  Peafe. 

Crawfifh. 

Crawfifh 

Morelia  Cherry  Lobfters  a la 

ragoo’d. 

Tart.  Braife. 

Apricot  Tart. 

Fruit. 

Cut  Paftry. 

Jerufalem 

Artichokes. 

Green  Gage 
Plumbs. 

Prawns. 

Blanched  Celery. 

Lamb  Stones. 

Ruffs  and  Rcifs. 

OCTOBE  R. 

FIRST  COURSE 
Cod  and  oyfter  Sauce. 

Jugged  Hare. 

French  Patty. 

Chickens.  Torrcnt  de  V4 

Tongue  and  Udder. 

SECOND  COURSE. 
Pheafant. 

Stewed  Pears.  Mulhroon) 

Roaft  Lobfters.  Gcllies.  Oyfter  Loav 

Pry’d  Artichokes.  | White  Fricafey.  P.ppms, 

Turkey. 

third  COURSE. 
Sweetbread  a la  Braife. 

Fried  Artichokes.  Figs  E 

Almond  Chefecakes.  Fruit.  Apricotfe, 

Omlet. 

Larks. 


NOVEMBER. 
FIRST  COURSE. 
Difh  of  Fifh. 


Forced  Cel 


Veal  Cutlets. 

Boiled  Turkey 
and  Oyfter  Sauce. 


Vermicelli 

Soup. 


Ox  Palates. 

Leg  of  Lamb 
and  Spinage. 

Harrico. 


Beef  Collops. 

Chine  of  Pork. 

SECOND  COURSE. 
Woodcocks. 

Sheep  Rumps.  Crocan. 

Oyfter  Patty.  Fruit.  Ragoo’d  Lobfter’s 

Blancmange.  Lambs  Ears. 

Hare. 

THIRD  COURSE. 

Petit  Patties. 

Stewed  Pears.  Fried  Oyfters. 

Gallantine,  Ice  Cream.  Collared  Eel. 

Fillets  of  Whitings.  Pippins. 

Lambs  Ears  a la  Braife. 


DECEMBER. 

FIRST  COURSE. 

Cod’s  Head. 

Chickens.  Fricandeau  of  Veal. 

Pudding.  Stewed  Beef.  Calves  Feet  Pie. 
Fillet  of  Pork 

with  fharp  Sauce.  Tongue. 

Chine  of  Lamb. 

SECOND  COURSE. 

Wild  Fowls. 

Limbs  Fry.  Sturgeon. 

G-dlantine.  Gellies.  Savory  Cake. 

Frawns.  Mufhrooms. 

Partridges. 

THIRD  COURSE. 

Ragoo’d  Palates. 

Savoy  Cakes.  China  Oranges. 

Lamb’s  Tails.  Tartlets.  Calves  Burrs. 

Jargonel  Pears.  Lemon  Bifcuits. 

Fricafey  of  Crawfifh. 
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THE 


ART  of  COOKERY 

MJA  D E 

PLAIN  AND  EASY. 


CHAP.  I. 


0/  Roasting,  Boilinc, 


* 


rip  HAT  profefied  cooks  will  find  fault  with  touch- 
ing upon  a branch  of  cookery  which  they  never 
JL  thought  worth  their  notice,  is  what  I expert: 
however,  this  I know,  it  is  the  moll  neceflary  part  of 
it ; and  few  fervants  there  are,  that  know  how  to  roalh 
and  boil  ta  perfection. 

I do  not  pretend  to  teach  profefled  cooks  } but  my 
defign  is  to  inltruft  the  ignorant  and  unlearned,  (which 
will  likewife  be  of  great  ufe  in  all  private  families),  and 
jn  fo  plain  and  full  a manner,  that  the  mod  illiterate 
and  ignorant  perfon,  who  can  but  read,  vrill  know  how 
to  do  every  thing  in  cookery  well. 
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& THE  ART  OF  COOKERY 

I fhall  fir(l  begin  with  road  and  boiled  of  all  forts, 
and  mnd  defire  the  cook  to  order  her  fire  according  to 
what  (lie  i3  to  drefs  ; if  any  thing  very  little  or  thin, 
then  a pretty  little  bride  fire,  that  it  may  be  done  quick 
-and  nice;  if  a very  large  joint,  then  be  fine  a good  fire 
be  laid  to  cake.  Let  it  be  clear  at  the  bottom  ; and, 
when  your  meat  is  half-done,  move  the  dripping-pan 
and  fpic  a little  from  the  fire,  and  dir  up  a good  bride 
Jire  ; for,  according  to  the  goodr.efs  of  your  fire,  your 
meat  .will  be  done  fooner  dr  latter. 

BEEF. 

Tf  beef,  be  fure  to  paper  the  top,  and  bade  it  well 
all  the  time  it  -is  roading,  and  throw  a handful  of  fait 
on  it.  When  you  fee  the  fmoke  draw  to  the  fire,  it  is 
near  enough  ; then  take  off  the  paper,  bade  it  well, 
and  drudge  it  with  a little  flour  to  make  a fine  froth. 
Never  fait  your  road  meat  before  you  lay  it  to  tiie  fire; 
for  that  draws  out  all  the  gravy.  If  you  would  keep  it 
a few  days  before  you  drefs  it,  dry  it  very  well  with  a 
_cleap  cloth,  then  flour  it  all  over,  and  hang  it  where  the 
pir  will  come  to  it ; but  be  fure  always  to  mind  that 
there  is  no  damp  place  about  it  ; if  there  is,  you  mud 
-dry  it  well  with  a cloth.  Take  up  your  meat  and  gar- 
m’fh  your  difh  with  nothing  but  horfe  raddidi. 

MUTTON  and  LAMB. 

As  to  roading  of  mutton  ; the  loin,  the  faddle  of 
mutton,  (which  is  the  two  loins),  and  the  chine,  (which 
is  die  two  necks),  mull  be  done  as  the  beef  above.  But 
•all  other  forts  of  mutton  and  lamb  mult  be  roaded  with 
a quick  clear  fire,  and  without  paper  ; bade  it  when 
tou  lay -it  down,  and,  juft  before  you  take  it  up,  drudge 
it  with  a little  flour  ; but  be  fure  not  to  ufe  too  much  ; 
for  that  takes  away  all  the  fine  tafte  of  the  meat.  Some 
chufe  to  ikin  a loin  of  mutton,  and  road;  it  brown 
without  paper  : but  that  you  may  do  juft  as  you  pleafe; 
but  be  fure  qjways  to  take  the  Ikin  off  a bread  of  mut- 
ton. 


VEAL. 


MADE  PLAIN  AND  EASY. 


VEAL. 

As  to  veal,  you  mud  be  careful  to  roall  it  of  a fine 
brown  ; if  a large  joint,  a very  good  fire  ; if  a fmall 
joint,  a pretty  little  bride  fire;  if  a fillet  or  loin,  be 
fure  to  paper  the  fat,  that  you  lofe  as  little  of  that  as' 
poflible.  Lay  it  fome  di fiance  from  the  lire  till  it  is 
foaked,  then  lay  it  near  the  fire.  When  you  lay  it 
down,  bafte  it  well  with  good  butter  ; and,  when  it  iV 
near  enough,  baile  it  again,  and  drudge  it  with  a little. 
Hour.  The  bread  you  mull  roaft  with  the  caul  on  ti II- 
it  is  enough,  and  Ikewer  the  fvveetbread  on  the  back* 
fide  of  the  bread.  When  it  is  nigh  enough,  take  off 
the  caul,  bade  it,  and  drudge  it  with  a little  flour. 

PORK. 

Pork  mud  be  well  done,  or  it  is  apt  to  furfeit.  When 
you  road  a loin,  take  a lharp  pen-knife,  and  cut  the 
fkin  acrofs,  to  make  the  crackling  eat  the  better,.  The 
chine  you  mud  not  cut  at  all.  The  bell  way  to  road  a 
leg,  is  fird  to  parboil  it,  then  fkin  it  and  road  it  ; bade 
it  with  butter,  then  take  a little  fage,  Hired  it  fine, 
a little  pepper  and  fait,  a little  nutmeg,  and  a few 
ci  urribs  ol  hi  ead  ; throw  tliele  over  it  all  the  time  it  is 
reading,  then  ha-ve.  a little  drawn  gravy  to  put  in  the 
chib  with  the  crumbs  that  drop  from' 'it.  Some  love  the 
knuckle  duffed  with  onion  and  fage  Hired  fmall,  with  ,t 
little  pepper  and  fait,  gravy  and.apple-fauce  to  it.  This 
they  call  a mock  goofe.  The  fpring,  or  hand  of  pork, 
it  very  young,  roaded  like  a pig,  eats  very  well,  other- 
wife  it  is  better  boiled.  The  fpare-rib  Humid  be  balled 
wuh  a little  bit  ol  butter,  a very  little  dud  of  flour,  ami 
fome  fage  Hired,  fmall : but  we  never  make  any  fauce  to 
it  but  apple- lance  The  bell  way  to  drefs  pork  grifkini 
is  to  road  them,  bade  them  with  a little  butter  and 
c.  umbs  of  bread,  fage,  and  a little  pepper  and  fait.  Few 
«*U  any  thing  with  thefe  but  mud  aid. 

To  roaji  a pig. 

Spit  your  pig,  find  lay  it  to  the  fire,  which  mud  be 
a-very  good  one  at  each  end,  or  liang  a flat  iron  in- 

A the 
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the  middle  of  the  grate.  Before  you  lay  your  pig 
down,  take  a little  fage  ftired  fmall,  a piece  of  butter 
as  big  as  a walnut,  and  a little  pepper  and  fait  ; put 
them  into  the  pig,  and  few  it  up  with  coarfe  thread, 
then  flour  it  all  over  very  well,  and  keep  flouring  it  till 
the  eyes  drop  out,  or  you  find  the  crackling  hard.  Be 
lure  to  fave  all  the  gravy  that  comes  out  of  it,  which 
you  m lift  do  by  fetting  bafons  or  pans  under  the  pig  in 
the  dripping-pan  as  foon  as  you  find  the  gravy  begins 
to  run.  When  the  pig  is  enough,  ftir  the  hre  up  brifk; 
t.ake  a coarfe  cloth,  with  about  a quarter  of  a pound 
of  butter  in  it,  and  rub  the  pig  all  over  till  the  cracky- 
ling  is  quite  crifp,  and  then  take  it  up.  Eay  it  in  your 
dilh,  and  with  a fharp  knife  cut  off  the  head,  and  then 
cut  the  pig  in  two  before  you  draw  out  the  fpit.  Cut 
the  ears  off  the  head  and  lay  at  each  end,  and  cut  tha 
under  jaw  in  two  and  lay  on  each  fide  : melt  fonie  good 
butter,  take  the  gravy  you  faved  and  put  into  it,  boil 
it,  and  pour  it  into  the  dilh  with  the  brains  bruifed 
line,  and  the  fage  mined  all  together,  and  then  fend  it 
to  table. 


Different  forts  of  fauce  for  a pig. 

Now  you  are  to  obferve,  there  are  feveral  ways  of 
making  fauce  for  a pig.  Some  don’t  love  any  fage 
in  the  pig,  only  a cruft  of  bread  ; but  then  you  fhould 
have  a little  dried  fage  rubbed  and  mixed  with  the 
gravy  and  butter.  SoOie  love  bread  fauce  in  a bafon, 
made  thus  : take  a pint  of  water,  put  in  a good  piece 
of  crumb  of  bread,  a blade  of  mace,  and  a little  whole 
pepper  ; boil  it  for  about  five  or  fix  minutes,  and  then 
pour  the  water  off : take  out  the  fpice,  and  beat  up 
the  bread  with  a good  piece  of  butter.  Some  love  a 
few  currants  boiled  in  it,  a glafs  of  wine,  and  a little 
fugar:  but  that  you  mull  do  juft  as  you  like  it.  Others 
take  half  a pint  of  good  beef-gravy,  and  the  gravy 
which  comes  out  of  the  pig,  with  a piece  of  butter 
rolled  in  flour,  tivo  fpoonfuls  of  catchup,  and  boil  them 
all  together;  then  take  the  brains  of  the  pig,  and 
bruife  them  fine,  with  two  eggs  boiled  hard  and  chop- 
ped; put  all  thefe  together,  with  the  fage  in  the  pig. 
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and  pour  into  your  difli.  It  is  a very  good  fauce. 
When  there  does  not  gravy  enough  come  out  of  your 
pig  with  the  butter  for  fauce,  take  about  halt  a pint  ot 
veal-gravy,  and  add  to  it;  or  flew  the  petty-toes,  and 
take  as  much  of  that  licjuor  as  will  do  lor  fauce,  mixed 
with,  the  other. 

To  roajl  the  hind-quarter  of  a pig , la?nh-faJhion. 

At  the  time  of  the  year  when  houfe-lamb  is  very 
dear,  take  the  hind-quarter  of  a large  pig  ; take  off  the 
Ik  in  and  roaft  it,  and  it  will  eat  like  lamb  with  mint- 
fauce,  or  with  a fallad,  or  Seville  orange.  Half  an  hour 
will  roall  it. 


To  hake  a pig. 

If  you  fhould  be  in  a place  where  you  cannot  roafb 
a pig,  lay  it  in  a difh,  flour  it  all  over  well,  and  rub 
it  over  with  butter,  butter  the  dith  you  lay  it  in,  and 
put  it  into  an  oven.  When  it  is  enough,  draw  it  out  of 
the  oven’s  mouth,  and  rub  it  over  with  a buttery  cloth  ; 
then  put  it  into  the  oven  again  till  it  is  dry,  take  it  out, 
and  lay  it  in  a difli : cut  it  up,  take  a little  veal-gravy, 
and  take  off  the  fat  in  a dith  it  was  baked  in,  and  there 
will  be  fome  good  gravy  at  the  bottom  ; put  that  to  it, 
with  a little  piece  of  butter  rolled  in  flour  ; boil  it  up, 
and  put  it  into  the  difh  with  the  brains  and  fage  in  the 
belly.  Some  love  a pig  brought  whole  to  table;  then 
you  are  only  to  put  what  fauce  you  like  into  the  difh. 

To  melt  butter. 

In  melting  of  butter  you  mull  be  very  careful  : let 
your  fauce-pan  be  well  tinned,  take  a fpoonful  of  cold 
water,  a little  duft  of  flour,  and  your  butter  cut  to 
pieces:  be  fure  to  keep  (baking  your  pan  one  way,  for 
tear  it  fhould  oil  ; when  it  is  all  melted,  let  it  boil,  and 
it  will  be  fmootii  and  fine.  A filvcr  pan  is  bell,  if  yon 
have  one. 

A 3 To 
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To  roaji  gcefe,  turkeys , See. 

When  you  roafi:  a goofe,  turkey,  or  fowls  of  any 
fort,  take  care  to  finge  them  with  a piece  of  white 
paper,  and  bafte  them  with  a piece  of  butter;  drudge 
them  with  a little' flour,  and  when  the  fmoke  begins  to 
draw  to  the  fire,  and  they  look  plump,  balte  them 
again,  and  drudge  them  with  a little  flour,  and  take 
them  up. 


Sauce  for  a goofe. 

For  a goofe  make  a little  good  gravy,  and  put  it 
into  a bafou  by  itfelf,  and  fome  appleTauce  in  another. 

Sauce  for  a Turkey. 

For  a turkey  good  gravy  in  the  difh,  and  eithefr 
bread  or  onion-fauce  in  a bafon. 

Sauce  for  fowls. 

To  fowls  you  fliould  put  good  gravy  in  the  difh,  and 
either  bread  or  egg-lauce  in  a baton. 

Sauce  for  ducks. 

For  ducks  a little  gravy  in  the  difh,  and  onion  in  a 
cup,  if  liked. 

Sauce  for  pheafants  and  partridges. 

Pheasants  and  partridges  fhould  have  gravy  in  the 
difh,  and  hread-fauce  in  a cup. 

Sauce  for  larks. 

Larks  ; road  them,  and  for  fauce  have  crumbs  of 
bread,  done  thus  : take  a fauce-pan  or  flew  pan,  and 
fome  butter ; when  melted,  have  a good  piece  of  crumb 
of  bread,  and  rub  it  in  a clean  cloth  to  crumbs,  then 
throw  into  your  pan  ; keep  ftirring  them  about  till  they 
are  brown,  then  throw  them  into  a lieve  to  drain,  and 
lay  them  round  jour  larks. 

To 
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To  roajl  woodcocks  and  fnipes . 

Put  them  on  a little  fpit  ; take  a round  of  a threes 
penny  loaf  and  toail  it  brown,  then  lay  it  in  a diih  un- 
der the  birds,  bade  them  with  a little  butter,  and  let 
the  trale  drop  on  the  toaft.  When  they  are  roafted  put 
the  toaft  in  the  difh,  lay  the  woodcocks  on  it,  and  have 
about  a quarter  of  a pint  of  gravy  ; pour  it  into  a dilh, 
and  fet  it  over  a lamp  or  chaffing- difh  for  three  minutes, 
and  fend  them  to  table.  You  are  to  obferve  we  never 
take  any  thing  out  of  a woodcock  or  fnipe. 

To  roajl  a pigeon. 

Take  fome  parfley  ffired  fine,  a p:cce  of  butter  as 
big  as  a walnut,  a little  pepper  and  fait  ; tie  the  neck- 
end  tight  ; tie  a firing  round  the  legs  and  rump,  and 
fallen  the  other  end  to  the  top  of  the  chimney-piece'. 
Bafte  them  with  butter,  and  when  they  are  enough,  lay 
them  in  the  difh,  and  they  will  fwiin  with  gravy.  You 
may  put  them  on  a little  fpit,  and  then  tie-  both  ends 
elofe. 


To  broil  a pigeon. 

When  you  broil  them,  do  them  in  the  fame  manner, 
and  take  care  your  fire  is  very  clear,  and  fet  your  grid- 
iron high,  that  they  may  not  burn,  and  have  a little 
melted  butter  in  a cup.  You  may  fplit  them,  and  broil 
them  with  a little  pepper  and  fait : and  you  may  coait 
them  only  with  a little  parfley  and  butter  in  a difh. 

Diredions  for  geefe  and  ducks. 

As  to  geefe  and  ducks,  you  fhould  have  fome  fage 
Hired  fine,  and  a little  pepper  and  fait,  and  put  them 
into  the  belly;  but  never  put  any  thing  into  wild 
ducks. 

To  roajl  a hare. 

Pakf,  your  hare  when  it  is  cafed,  and  make  a pud- 
ding  ; take  a quarter  ol  a pound  of  fewet;  and  as  much 

crumbs 
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crumbs  of  bread,  a little  parfley  fhred  fine,  and  about 
as  much  thyme  as  will  ly  on  a fixpence,  when  Aired  ; 
an  anchovy  Hired  final],  a very  little  pepper  and  fait, 
fome  nutmeg,  two  eggs,  and  a little  lemon- peel.  Mix 
all  thefe  together,  and  put  it  into  the  hare.  Sew  up 
the  belly,  fpit  it,  and  lay  it  to  the  fire,  which  mutt  be 
a good  one.  Your  dripping-pan  muft  be  very  clean 
and  nice.  Put  in  two  quarts  of  milk  and  half  a pound 
of  butter  into  the  pan:  keep  balling  it  all  the  while  it 
is  roalling,  with  the  butter  and  milk,  till  the  whole  i3. 
ufed,  and  your  hare  will  be  enough.  You  may  mix 
the  liver  in  the  pudding,  if  you  like  it.  You  mull  firlt- 
parboil  it,  and  then  chop  it  fine. 

Different  forts  of fauce  for  a hare. 

Take  for  fauce,  a pint  of  cream  and  half  a pound  of 
frefh  butter  ; pur  them  in  a fauce-pan,  and  keep  ilirring 
it  with  a fpoon  till  the  baiter  is  melted,  and  the  fauce 
is  thick  ; then  take  up  the  hare,  and  pour  the  fauce  in- 
to the  difh.  Another  way  to  make  fauce  for  a hare,  is 
to  make  good  gravy,  thickened  with  a little  piece  of 
butter  rolled  in  flour,  and  pour  it  into  your  difh.  You 
may  leave  the  butter  out,  if  you  don’t  like  it,  and 
have  fome  currant  jelly  warmed  in  a cup,  or  red  wine 
and  fugar  boiled  to  a iyrup  ; done  thus:  take  half  a 
pint  of  red  wine,  a quarter  of  a pound  of  l'ugar,  and 
fet  over  a How  fire  to  fimtner  for  about  a quarter  of  an 
hour.  You  may  do  half  the  quantity,  and  put  it  into 
your  fauce- boat  or  bafon. 

To  broil  fteaks. 

First  have  a clear  brilk  fire  : let  your  gridiron  be 
very  clean  ; put  it  on  the  fire,  and  take  a chaffing- difh 
with  a few  hot  coals  out  of  the  fire.  Put  the  difh  on 
it  which  is  to  lay  your  (leaks  on,  then  take  fine  rump 
fteaks  about  half  an  inch  thick  ; put  a little  pepper  and 
fait  on  them,  lay  them  on  the  gridiron,  and  (if  you 
like  it)  take  a lhallot  or  two,  or  a fine  onion,  and  cut 
it  fine  ; put  it  into  your  difh.  Don’t  turn  your  fteaks 
till  one  fide  is  done,  then  when  you  turn  the  other  fide 
there  will  foon  fine  gravy  ly  on  the  top  of  the  (leak, 

which 
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which  you  muft  be  careful  not  to  lofe.  Y hen  the 
(leaks  are  enough,  take  them  carefully  off  into  youi 
difh,  that  none  of  the  gravy  be  loft  ; then  have  ready 
a hot  difh  and  cover,  and  carry  them  hot  to  table,  with 
the  cover  on. 

Directions  concerning  the  fnuce  for  Jlcaks. 

If  you  love  pickles  or  horfe  raddifh  with  (leaks,  ne- 
ver garnifh  your  difh,  becaufe  both  the  garnifhing  will 
be  dry,  and  the  (leaks  will  be  cold,  but  lay  thofe  things 
on  little  plates,  and  carry  to  table.  The  great  nicety 
is  to  have  them  hot  and  full  of  gravy. 

General  directions  concerning  broiling. 

As  to  mutton  and  pork  (leaks,  you  mull  keep  them 

[turning  quick  on  the  gridiron,  and  have  your  difh  rea- 
dy over  a chaffing  dilh  of  hot  coals,  and  carry  them  to 
table  covered  hot.  When  you  broil  fowls  or  pigeons, 

3 always  take  care  your  fire  is  clear  ; and  never  bafte  any 
thing  on  the  gridiron,  for  it  only  makes  it  fmoked  and 
H burnt. 

General  directions  concerning  boiling. 

As  to  all  forts  of  boiled  meats,  allow  a quarter  of  an 
il  hour  to  every  pound ; be  fure  the  pot  is  very  clean,  and 
fi  fkim  it  w'ell,  for  every  thing  will  have  a fcum  rife,  and, 

11  if  that  boils  down,  it  makes  the  meat  black.  All  forts 

0 of  frefh  meat  you  are  to  put  in  when  the  water  boils, 
d but  fait  meat  when  the  water  is  cold. 

To  boil  a ham. 

When  you  boil  a ham,  put  it  into  a copper,  if  you 
have  one ; let  it  be  about  three  or  four  hours  before  it 
boils,  and  keep  it  well  fkimmed  all  the  time  j then,  if  it 
is  a fmall  one,  one  hour  and  a half  will  boil  it,  after 

4 the  copper  begins  to  boil  ; and,  if  a large  one,  two 

hours  will  do  ; for  you  are  to  coniider  the  time  it  has 
been  heating  in  the  water,  which  foftens  the  ham,  and 
f makes  it  boil  the  fooner, 
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To  boil  a tongue. 

A tongue,  if  fait,  put  it  in  the  pot  over  night,  and 
don’t  let  it  boil  till  about  three  hours  before  dinner, 
and  then  boil  all  that  three  hours;  if  frefli  out  of  the 
pickle,  two  hours,  and  put  it  in  when  the  water  boils. 

To  boil  fowls  and  hovfe-lamb. 

Fowls  and  houfe-lamb  boil  in  a pot  by  themfelves, 
in  a good  deal  of  water,  and  if  any  fcum  arifes  take  it 
off.  They  will  be  both  fweeter  and  whiter  than  if  boil- 
ed in  a cloth.  A little  chicken  will  be  done  in  fifteen 
minutes,  a large  chicken  in  twenty  minutes,  a good 
fowl  in  half  an  hour,  a little  turkey  or  goofe  in  an  hour, 
and  a large  turkey  in  an  hour  and  a half. 

Sauce  for  a boiled  turkey. 

The  bell  fauce  to  a boiled  turkey  is  this:  take  a little 
water,  or  mutton  gravy,  if  you  have  it,  a blade  of 
mace,  an  onion,  a little  bit  of  thyme,  a little  bit  of 
lemon-peel,  and  an  anchovy  ; boil  all  thefe  together, 
ftrain  them  through  a fieve,  melt  fome  butter  and  add 
to  them,  fry  a few  faufages  and  lay  round  the  diiln 
Garnilh  your  dilh  with  lemon. 

Sauce  for  a boiled  goofe. 

Sauce  for  a boiled  goofe  mull  be  either  onions^or 
c-abbage,  firll  boiled,  and  then  Hewed  in  butter  for  five 
minutes. 

Sauce  for  boiled  ducks  or  rabbits. 

To  boiled  ducks  or  rabbits,  you  mail  pour  boiled 
onions  over  them,  which  do  thus:  take  the  onions, 
peel  them,  and  boil  them  in  a great  deal  of  water  ; 
ihift  your  water,  then  let  them  boil  about  two  hours, 
take  them  up  and  throw  them  into  a cullander  to  drain, 
then  with  a knife  chop  them  on  a board  ; put  them  in- 
to a fauce-pan,  jull  (hake  a little  flour  over  them,  put 
in  a little  milk  or  cream,  with  a good  piece  ot  butter; 
fet  them  over  the  fire,  and  when  the  butter  is  melted 
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they  are  enough.  Rut  if  you  would  have  onion  fauce 
in  half  an  hour,  take  your  onions,  peel  them,  and  cut 
them  in  thin  dices,  put  them  into  milk  and  water,  and 
and  when  the  water  boils  they  will  he  done  in  twenty 
minutes,  then  throw  them  into  a cullanderto  drain,  and 
chop  them  and  put  them  into  a fuuce-pan;  fhake  in  a 
little  flour,  with  a little  cream  if  you  have  it,  and  a 
good  piece  of  butter  ; dir  all  together  over  the  fire  till 
the  butter  is  melted,  and  they  will  be  very  fine.  This 
fauce  is  very  good  with  roaft  mutton,  and  it  is  the  belt 
way  of  boiling  onions. 

To  roaj  venifon. 

Takf  a haunch  of  venifon,  and  fpit  it.  Take  four 
-fheets  of  white  paper,  butter  them  well,  and  roll  about 
your  venifon,  then  tie  your  paper  on  with  a fmall  firing, 
and  bafte  it  very  well  all  the  time  it  is  roafiing.  If 
your  fire  is  very  good  and  brifk,  two  hours  will  do  it  ; 
and,  if  a fmall  haunch,  an  hour  and  a half.  The  neck 
and  fhoulder  mud  be  done  in  the  fame  manner,  which 
will  take  an  hour  and  an  half,  and  when  it  is  enough 
take  off  the  paper,  and  drudge  it  with  a little  flour  juft 
to  make  a froth  ; but  you  mu  ft  be  very  quick,  for  fear 
the  fat  fhould  melt.  You  muft  not  put  any  fauce  in  the 
difh  but  what  comes  out  of  the  meat,  but  have  fome  ve- 
ry good  gravy  and  put  it  into  your  fauce-boat  or  bafon. 
You  mult  always  have  fweet  fauce  with  your  venifon  in 
another  bafon.  If  it  is  a large  haunch,  it  will  take  two 
hours  and  a half. 

Different  forts  of  fauce  for  venifon. 

You  may  take  either  of  thefe  fauces  for  venifon. 
Current  jelly  warmed  ; or  half  a pint  of  red  wine,  with 
a quarter  of  a pound  of  fugar,  fimmered  over  a clear 
fire  for  five  or  fix  minutes j or  half  a pint  of  vinegar, 
and  a quarter  of  a pound  of  fugar,  fimmered  till  it  is  a 
fyrup. 

To  roajl  mutton , venifon  fafhion. 

Take  a hind-quarter  of  fat  mutton,  arid  cut  the  leg 
like  a haunch  j lay  it  in  a pan  with  the  backfide  of  it 

down, 
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down,  pour  a bottle  of  red  wine  over  it,  and  let  it  ly 
twenty-four  hours,  then  fpit  it,  and  bade  it  with  the  fame 
liquor  and  butter  all  the  time  it  is  roafting  at  a good 
quick  tile,  and  an  hour  and  a half  will  do  it.  Have  a 
little  good  gravy  in  a cup,  and  fweet  fauce  in  another. 
A good  fat  neck  of  mutton  eats  finely  done  thus. 

To  keep  venifon  or  hares  fweet ; or  to  make  them  frejh 
rwhen  they  fink. 

If  your  venifon  be  very  fweet,  only  dry  it  with  a 
cloth,  and  hang  it  where  the  air  comes.  If  you  would 
keep  it  any  time,  dry  it  very  well  with  clean  cloths, 
rub  it  all  over  with  beaten  ginger,  and  hang  it  in  an 
airy  place,  and  it  will  keep  "a  great  while.  If  it  {links, 
or  is  mully,  take  fome  lukewarm  water,  and  wafh  it 
clean  ; then  take  frefh  milk  and  water  lukewarm,  and 
wafh  it  again  ; then  dry  it  in  clean  cloths  very  well, 
and  rub  it  all  over  with  beaten  ginger,  and  hang  it  in 
an  airy  place.  When  you  road  it,  you  need  only  wipe 
it  with  a clean  cloth,  and  paper  it,  as  before  mention- 
ed. Never  do  any  thing  elfe  to  venifon,  for  all  other 
things  fpoil  your  venifon,  and  take  away  the  fine  fla- 
vour, and  this  preferves  it  better  than  any  thing  you 
can  do.  A hare  you  may  manage  juft  the  fame  way. 

To  roaji  a tongue  or  udder. 

Parboil  it  firft,  then  roaft  it  ; flick  eight  orten  clove9 
about  it  ; baile  it  with  butter,  and  have  fome  gravy  and 
fweet  fauce.  An  udder  eats  very  well  done  the  fame  way. 

To  roaji  rabbits. 

Baste  them  with  good  butter,  and  drudge  them 
with  a little  flour.  Half  an  hour  will  do  them,  at  a 
Very  quick  clear  fire,  and,  if  they  are  very  fmall,  twen- 
ty minutes  will  do  them.  Take  the  liver,  with  a little 
bunch  of  parfley,  and  boil  them,  and  then  chop  them 
very  fine  together.  Melt  fome  good  butter,  and  put 
half  the  liver  and  parfley  into  the  butter;  pour  it  into 
the  difh,  and  garnifh  the  difh  with  the  other  half.  Let 
your  rabbits  be  done  of  a fine  light  brown.  ^ 
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To  roaft  a rabbit  hare-faftnon. 

La£d  a rabbit  with  bacon  ; roaft  it  as  you  do  a hare, 
and  it  eats  very  well.  But  then  you  mull  make  gravy- 
fauce  ; but  if  you  don’t  lard  it,  white  fuuce. 

T urkeys,  pheafant  s,  3cc.  may  be  larded. 

You  may  lard  a turkey  or  pheafant,  or  any  thing, 
juft  as  you  like  it. 

To  roaft  a foiu l pheafant-fajhion. 

If  you  Ihould  have  but  one  pheafant,  and  want  two 
in  a dilh,  take  a large  full-grown-fowl,  keep  the  head 
on,  and  truis  it  juft  as  you  do  a pheafant  : lard  it  with 
bacon,  but  don’t  lard  the  pheafant,  and  nobody  will 
know  it. 

RULES  to  be  obferved  in  Roasting. 

In  the  firft  place,  take  great  care  the  fpit  be  very 
clean  ; and  be  fure  to  clean  it  with  nothing  but  fatid 
and  water.  Walh  it  clean,  and  wipe  it  with  a dry 
cloth  ; for  oil,  brick  dull,  and  fuch  things  will  fpotl 
your  meat. 

BEEF. 

To  roaft  a piece  of  beef  about  ten  pounds  will  take 
an  hour  and  a half,  at  a good  fire.  Twenty  pounds 
weight  will  take  three  hours,  if  it  be  a thick  piece;  but 
if  it  be  a thin  piece  of  twenty  pounds  weight,  two  hours 
and  a half  will  do  it ; and  fo  on  according  to  the 
weight  of  your  meat,  more  or  lefs.  Obferve,  in  Lofty 
weather  your  beef  will  take  half  an  hour  longer. 

MUTTON. 

A Leg  of  mutton  of  fix  pounds  will  take  an  hour  at 
a quick  fire  ; if  frolly  weather  an  hour  and  a quarter  ; 
nine  pounds  an  hour  and  a half,  a leg  of  twelve  pounds 
will  take  two  hours;  if  frofty  two  hours  and  a half; 
a large  fuddle  of  mutton  will  take  three  hours,  becaufe 
of  papering  it;  a fmall  fuddle  will  take  an  hour  and  a 
half,  and  fo  on,  according  to'the  line;  a breaft  will 
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take  half1  an  hour  at  a quick  fire  ; a neck,  If  large,  an 
liour  ; if  very  fmall,  little  better  than  half  an  hour;  ii 
fhoulder  much  about  the  lame  time  as  a leg. 

P 0 R K. 

Pork  mud  be  well  done.  To  every  pound  allow  a 
a quarter  of  an  hour:  for  example;  a joint  of  twelve 
pounds  weight  three  hours,  and  fo  on  ; if  it  be  a thin 
piece  of  that  weight,  two  hours  will  road  it. 

Directions  concerning  beef,  mutton  and  pork. 

These  three  you  may  bade  with  fine  nice  dripping. 
Be  fare  your  fire  be  very  good  and  brilk  ; but  don’t  lay 
your  meat  too  near  the  fire,  for  fear  of  burning  or 
fcorching. 

VEAL. 

V EAt  takes  much  the  fame  time  in  roaditig  as  pork; 
but  be  fure  to  paper  the  fat  of  a loin  or  fillet,  and  bade 
your  veal  with  good  butter. 

HO  USE-LAMB. 

I r a large  fore-quarter,  an  hour  and  a half;  if  a 
fmall  one,  an  hour.  The  outfide  mud  be  papered,  bad- 
cd  with  good  butter,  and  you  mud  have  a very  quick 
fire.  If  a leg,  about  three-quarters  of  an  hour  ; a neck, 
a bread  or  Ihoulder,  three  quarters  of  an  hour  ; if  very 
fmall,  half  an  hour  will.  do. 

A P 1 G, 

If  jud  killed,  an  hour  ; if  killed  the  day  before,  an 
- hour  and  a quarter;  if  a very  large  one,  an  hour  and  a 
half.  But  the  bed  way  to  judge,  is  when  the  eyes  drop 
out,  and  the  fit  in  is  grown  very  hard  ; then  you  mud 
nib  it  with  a coarfe  cloth,  with  a good  piece  of  butter 
rolling  in  it,  till  the  crackling  is  crifp  and  of  a fine  light 
brown. 

A HARE. 

You  mud  have  a quick  fire.  If  it  be  a fmall  hare, 
lint  three  pints  of  milk  and  half  a pound  of  frefii  but- 
ter in  the  dripping-pan,  which  mud  be  very  clean  and 

nice; 
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nice  ; if  a large  one,  two  quarts  of  milk  and  half  a 
pound  of  frefh  butter.  You  mud  bade  your  hare  well 
with  this  all  the  time  it  is  roafting  ; and  when  the  hare 
has  foaked  np  all  the  butter  and  milk  it  will  be  enough.- 

A TURKEY . 

A middling  turkey  will  take  an  hour  ; a very  large 
one,  an  hour  and  a quarter  ; a fmall  one,  three  quarters 
of  an  hour.  You  mull:  paper  the  bread  till  it  is  near 
done  enough,  then  take  the  paper  off  and  froth  it  up. 
Your  (ire  mud  be  very  good. 

A GOOSE. 

Observe  the  fame  rules. 


FOWLS. 

A large  fowl,  three  quarters  of  an  hour  ; a middling' 
one  half  an  hour  ; very  1 trial  1 chickens,  twenty  minutes. 
Your  fire  mud  be  very  quick  and  clear  when  you  lay, 
them  down. 

TAME  DU  C K S. 

Observe  the  fame  rules. 

WILD  DUCKS . 

Ten  minutes  at  a very  quick  fire  will  do  them  ; but; 
if  you  love  them  well  done,  a quarter  of  an  hour. 

TEAL , WIG  EON,  <bc. 

Observe  the  fame  rules. 


WOODCOCKS,  SNIPES,  and  PARTRIDGES; 

They  will  take  twenty  minutes. 

PIGEONS  and  LARKS. 

1 hey  will  take  fifteen  minutes. 


Direflions  concerning  poultry. 

If  your  fire  is  not  very  quick  and  clear  when  you  lay 
your  poultry  down  to  road,  it  will  not  eat  near  fo  fweet, 
qi  Jook  fo  beautiful  to  the  eye. 

b 2-  Tt 
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To  keep  meat  hot. 

The  bed  wav  to  keep  meat  hot,  if  it  be  done  before 
your  company  is  ready,,  is  to  fet  the  dilh  over  2 pan  of 
boiling  water  ; cover  the  difh  with  a deep  cover  fo  23 
not  to  touch  the  meat,  and  throw  a cloth  overall  Thus 
you  may  keep  your  meat  hot  a long  time,  and  it  is  bet- 
ter than  over- roalling  and  fpoiling  the  meat.  The  (team 
of  the  water  keeps  the  meat  hot,'  and  don’t  draw  the 
giavy  out,  or  dry  it  up;  whereas  if  you  fet  a difh  of 
meat  any  time  over  a chaffing-difh  of  coals,  it  will  dry 
up  all  the  gravy,  and  1'poil  the  meat. 

To  drefs  G teens,  Roots,  ^fc. 

' -Always  be  very  careful  that  your  greens  be  nicely 
picked  and  wafhed.  \ ou  fhoulii  lay  them  in  a clean  pan, 
for  fear  of  /and  or  duft,  which  is  apt  to  hang  round 
wooden  veflelg.  Boil  all  your  greens  in  a copper  fauce- 
pan  by  themfelves,  with  a great  quantity  of  water.  Boil 
no  meat  with  them,  for  that  difcolours  them.  Ufe  no 
iron  pans,  <jc.  for  they  are  not  proper ; but  let  them  be 
copper,  brafs  or  ftlver. 

To  drefs  fpinage. 

Pick  it  very  clean,  and  wafh  it  in  five  or  fix  waters; 
put  it  in  a fauce-pan  that  will  juft  hold  it,  throw  a lit- 
tle fait  over  it,  and  cover  the  pan  clofe.  Don’t  put 
any  water  in,  but  fhake  the  pan  often.  You  mud  put 
your  fauce-pan  on  a clear  quick  fire.  As  fooa  as  you 
find  the  greens  are  ftirunk  and  fallen  to  the  bottom,  and 
that  the  liquor  which  comes  out  of  them  boils  up,  they 
are  enough.  Throw  them  into  a clean  fieve  to  drain, 
and  juft  give  them  a little  fqueeze.  Lay  them  in  a 
plate,  and  never  put  any  butter  on  them,  but  put  it  in 
a cup. 

To  drefs  callages , &c. 

Cabbage,  and  all  forts  of  young  fprouts,  muft  be 
boiled  in  a great  deal  of  water.  When  the  flalks  are 
tender,  or  tall  to  the  bottom,  they  are  enough  ; then 
take  them  off,  before  they  lofe  their  colour.  Always 

throw 
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throw  fait  in  your  water  before  you  put  your  greens  in. 
Young  fprouts  you  lend  to  table  jult  as  they  are,  but 
cabbage  is  beft  chopped  and  put  into  a fauce-pan  with 
a good  piece  of  butter,  flirting  it  for  about  five  or  fix 
minutes,  till  the  butter  is  all  melted,  and  then  fend  it 
to  table. 

To  drefs  carrots.- 

Let  them  be  fcraped  very  clean,  and  when  they  are 
i enough  rub  them  in  a clean  cloth,  then  flice  them  into 
, a plate,  and  pour  fome  melted  butter  over  them.  It 
they  are  young  fpring  carrots,  half  an  hour  will  boil 
them;  if  large,  an  hour;  but  old  Sandwich  carrots 
'i  will  take  two  hours. 

To  drefs  turnips.  ' s 

They  eat  beft  boiled  in  the  pot,  and  when  enough 
il  take  them  out  and  put  them  in  a pan  and  mafh  them 
f with  butter  and  a little  fait,  and  fend  them  to  table. 

But  you  may  do  them  thus  : pare  your  turnips,  and  cut 
ri  them  into  dice  as  big.  as  the  top  of  one’s  finger  ; put 
1 them  into  a clean  fauce-pan,  and  juft  cover  them  with 
f water.  When  enough,  throw  them  into  a fieve  to  drain, 
a and  put  them  into  a fauce-pan  with  a good  piece  of 
H butter;  ftir  them  over  the  fire  for  five  or  fix  minutes, 
B and  fend  them  to  table. 

To  drefs  parfnips. 

They  fhould  be  boiled  in  a great  deal  of  Water,  and 
In  when  your  find  they  arc  loft,  (which  you  will  know  by 
5 running  a fork  into  them),  take  them  up,  and  carefully 
•j  fcrape  all  the  dirt  off  them,  and  then  with  a knife 
t fcrape  them  all  fine,  throwing  away  all  the  dicky  parts  ; 
l!  then  put  them  into  a fauce  pan  with  fome  milk,  and 
' ftir  them  over  the  fire  till  they  are  thick.  Take  great 
e care  they  don’t  burn,  and  add  a good  piece  of  butter 
f and  a little  fait,  and  wnen  the  butter  is  melted  fend 
ft;  them  to  table. 

To  drefs  b roc  ala. 

Stp.it  all  the  littie  branches  off  till  you  come  to  the 
I top  one,  then  with  a knife  peel  off  all  the  hard  outfulc 

3 fkin, 
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n<m,  which  is  on  the  (talks  and  little  branches,  and' 
throw  them  into  water.  Have  a (lew-pan  of  water 
with  fome  fait  in  it  :,  when  it  boils  put  in  the  brocala,. 
and  when  the  (talks  are  tender  it  is- enough  ; then  fend; 
it' to  table  with  butter  in  a cup.  The  French  eat  oil? 
and  vinegar  with  it. 

To  drefls  potatoes. 

Y o trim) ft'  boil  them  in  as  little  water  as  you  can, 
without  burning  the  fauce-pan.  Cover  the  fauce-pan> 
o1ofe,and  when  the  (kin  beginato  crack  they  are  enough. - 
Drain  all  the  water  out,  and  let  them  (tand  covered  for 
a minute  or  two  ; then  peel,  them,  lay  them  in  your 
plate,  and  pour  fome  melted  butter  over  them.  The 
bell  way  to  do  them  is,  when  they  are  peeled  to  lay 
them  on  a gridiron  till  they  are  of  a fine  brown,  and. 
fend  thenvto  table.  Another  way  is  to  put-  them  into 
a fauce-pan  with  fome  good  beef  dripping,  cover  them- 
clofe,  and  (hake  the  fauce-pan  often  for  fear  of  burning 
to  the  bottom.  When  they  are  of  a fine  brown  and 
crifp,  take  thetri  up  in  a. plate,  then  put  them  Into  ano- 
ther for  fear  of.  the  fat,  and  put  . butter  in  a.  cup. 

To  dreflt  cauliflowers. 

Take  your  flowers,  cut  off  all  the  green  part,  and 
then  cut  the  flowers  into  four,  and  lay  them  into  water 
for  an  hour:  then  have  fome  milk  and  water  boiling, 
put  in  the  cauliflowers,  and  be  fure  to  fkim  the  fauce- 
pan  well.  When  the  (talks  are  tender,  take  them  care- 
fully up,  and  put  them  into  a cullender  to  drain  : then 
put  a fpoonful  of  water  into  a clean  (lew-pan,  with  a 
little  dud  of  flour,  about  a quarter  of  a pound  of  but- 
ter, and  (hake  it  round  till  it  is  all  finely  melted,  with 
a little  pepper  and  fait ; then  take  half  the  cauliflower, 
and  cut  it  as  you  would  for  pickling,  lay  it  into  the 
(lew-pan,  turn  it,  and  (hake  the  pan  round.  Ten  mi- 
nutes will  do  it.  Lay  the  Hewed  in  the  middle  of  your 
plate,  and  the  boiled  round  it.  Pour  the  butter  you 
did  it  in  over  it,  and  fend,  it  to  table. 


To 
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To  dreft  French  leans. 

First  firing  them,  then  cut  them  in  two,  and  after- 
wards acrofs  : but,  if  you  would  do  them  nice,  cut  the 
bean  into  four,  and  then  acrofs,  which  is  eight  pieces. 
Lay  them  into  water  and  fait,  and,  when  your  parr 
boils,  put  in  fome  fait  and  the  beans;  when  they  are 
tender,  they  are  enough  ; they  will  be  foon  done.  Take 
care  they  do  not  lofe  their  fine  green.  Lay  them  in  a 
plate,  and  have  butter  in  a cup. 

To  drefs  artichokes. 

Wring  off  the  ftalks,  and  put  them  into  the  water 
cold,  with  the  tops  downwards,  that  all  the  duft  and 
fand  may  boil  out.  When  the  water  boils,  an  hour  and 
a half  will  da  them. 

To  drefs  afparagus. 

Scrape  all  the  ftalks  very  carefully  till  they  loo!? 
white,  then  cut  all  the  ftalks  even  alike,  throw  them 
into  water,  and  have  ready  a ftew-pan  boiling.  Put  in 
fume  fait,  and  tie  the  afparagus  in  little  bundles.  Let 
the  water  keep  boiling,  and,  when  they  are  a little  ten- 
der, take  them  up.  if  you  boil  them  too  much,  you 
lofe  both  colour  and  tafte.  Cut  the  round  of  a final! 
loaf  about  half  an  inch  thick,  toaft  it  brown  on  both 
fides,  dip  it  in  the  afparagus  liquor,  and  lay  it  in  your 
difh  : pour  a little  butter  over  the  toaft,  then  lay  your 
afparagus  on  the  toaft  all  round  the  diih,  with  the  white 
tops  outward.  Don’t  pour  butter  over  the  afparagus  ; 
for  that  makes  them  greafy  to  the  fingers ; but  have 
your  butter  in  a bafon,  and  fend  it  to  table. 

Direfiions  concerning  garden  things , 

Most  people  fpoil  garden  things  by  over-boiling 
them.  All  things  that  are  green  fhould  have  a little 
crifpinefs  : for,  if  they  are  over-boiled,,  they  neither  have 
any  fweetnefs  or  beauty. 

To  drefs  leans  and  l aeon. 

When  you  drefs  beans  and  bacon,  boil  the  bacon 
h)  itje.i,  and  the  beans  by  themfelves  ; for  the  bacon 

will 


20  THE  ART  OF  COOKERY 

•will  fpoil  the  colour  of  the  beans.  Always  throw  fomc 
fait  into  the  water,  and  fome  parfley,  nicely  picked. 
When  the  beans  are  enough,  (which  you  will  know  by 
their  being  tender),  throw  them  into  a cullender  to 
drain.  Take  up  the  bacon,  and  Ikin  it;  throw  fome 
rafpings  of  bread  over  the  top,  and,  if  you  have  an  iron, 
make  it  red  hot  and  hold  over  it,  to  brown  the  top  of 
the  bacon : if  you  have  not  one,  fet  it  before  the  fire  to 
brown.  Lay  the  beans  in  the  difh,  and  the  bacon  in 
the  middle  on  the  top,  and  fend  them  to  table  with 
butter  in  a bafon. 

To  make  gravy  for  a turkey , or  any  fort  of  fowls. 

Take  a pound  of  the  lean  part  of  the  beef,  hack  it 
with  a knife,  flour  it  well,  have  ready  a ftew-pan  with 
a piece  of  frefh  butter.  When  the  butter  is  melted,  put 
in  the  beef,  fry  it  till  it  is  brown,  and  then  pour  in  a 
little  boiling  water  ; fhake  it  round,  and  then  till  up 
with  a tea-kettle  of  boiling  water.  Stir  it-  all  together, 
and  put  in  two  or  three  blades  of  mace,  four  or  five 
cloves,  fome  whole  pepper,  an  onion,  a bundle  of  fweet 
herbs,  a little  cruft  of  bread  baked  brown,  and  a little 
piece  of  carrot.  Cover  it  clofe,  and  let  it  ftew  till  it  is 
as  good  as  you  would  have  it.  This  will  make  a pint 
of  rich  gravy. 

To  draw  mutton , beef  or  veal  gravy. 

Take  a pound  of  meat,  cut  it  very  thin,  lay  a piece 
of  bacon  about  two  inches  long  at  the  bottom  of  the 
ftew-pan  or  fauce-pan,  and  lay  the  meat  on  it.  Lay  in 
fome  carrot,  and  cover  it  clofe  for  two  or  three  minutes, 
then  pour  in  a quart  of  boiling  water,  fome  fpice,  onion, 
fweet  herbs,  and  a little  cruft  of  bread  toafted.  Let  it 
do  over  a flow  fire,  and  thicken  it  with  a little  piece  of 
butter  rolled  in  flour.  When  the  gravy  is  as  good  as 
you  would  have  it,  feafon  it  with  fait,  and  then  llrain  it 
off.  You  may  omit  the  bacon,  if  you  diflike  it. 

To  burn  butter  for  thickening  of  fatice. 

Set  your  butter  on  the  fire,  and  let  it  boil  till  it  is 
brown,  then  ftiakc  in  fome  flour,  and  ltir  it  all  the  time 

it 
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it  is  on  the  fire  till  it  is  thick.  Put  it  by,  and  keep  it 
for  ufe.  A little  piece  is  what  the  cooks  ufe  to  thicken 
and  brown  their  fauce  : but  there  are  few  ftomachs  it 
agrees  with,  therefore  feldom  make  ule  of  it. 

To  make  gravy. 

If  you  live  in  the  country,  where  you  cannot  always 
have  gravy  meat,  when  your  meat  comes  from  the 
butcher’s,  take  a piece  of  beef,  a piece  of  veal,  and  a 
piece  of  mutton : cut  them  into  as  fmall  pieces  as  you 
can,  and  take  a large  deep  fauce-pan  with  a cover,  lay 
your  beef  at  bottom,  then  your  mutton,  then  a very 
little  piece  of  bacon,  a (lice  or  two  of  carrot,  fome 
mace,  cloves,  whole  pepper  black  and  white,  a large 
onion  cut  in  Ilices,  a bundle  of  fweet  herbs,  and  then  lay 
in  your  veal.  Cover  it  clofe  over  a flow  fire  for  fix  or 
feven  minutes,  fhakiug  the  lauce-pan  now  and  then; 
then  fhake  lome  flour  in,  and  have  ready  fome  boiling 
water;  pour  it  in  till  you  cover  the  meat  and  fomething 
more.  Cover  it  clofe,  and  let  it  flew  till  it  is  quite  rich 
and  good  ; then  feafon  it  to  your  tafte  with  fait,  and 
then  ftrain  it  off.  This  will  do  for  rnofl;  things. 

To  make  gravy  for  flips,  See. 

Take  a leg  of  beef,  cut  and  hack  it,  put  it  into  a 
large  earthen  pan  ; put  to  it  a bundle  of  fweet  herbs, 
two  onions  fluck  with  a few  cloves,  a blade  or  two  of 
mace,  a piece  of  carrot,  a fpoonful  of  whole  pepper 
black  and  white,  and  a quart  of  ftale  beer.  Cover  it 
with  water,  tie  the  pot  down  clofe  with  brown  paper 
rubbed  with  butter,  fend  it  to  the  oven,  and  let  it  be 
well  baked.  When  it  comes  home,  {train  it  through  a 
coarfe  fieve;  lay  the  meat  into  a clean  difh  as  you  Itrain 
it,  and  keep  it  for  ufe.  It  is  a fine  thing  in  a houfc, 
and  will  ferve  for  gravy,  thickened  with  a piece  of  but- 
ter, red  wine,  catchup,  or  whatever  you  have  a- mind 
to  put  in,  and  is  always  ready  for  foups  of  moll  forts. 
If  you  have  peafe  ready  boiled,  your  foup  will  foon  be 
made  ; or  take  fome  of  the  broth  and  fome  vermicelli, 
boil  it  together,  fry  a French  roll  and  put  it  in  the 
middle,  and  you  have  a good  foup.  You  may  add  a few 

truffles 
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truffles  and  morels,  or  celery  ftewed  tender,  and  their 
you  are  always  ready. 

To  bake  a leg  of  beef. 

Do  it  juft  in  the  fame  manner  as  before  directed  in 
the  making  gravy  for  foups,  <bc.  and,  when  it  is  baked, 
ftrain  it  through  a coarfe  fieve.  Pick  out  all  the  linews 
and  fat,  put  them  into  a fauce  pan  with  a few  fpoon- 
fuls  of  the  gravy,  a little  red  wine,  a little  piece  of  but- 
ter rolled  in  flour,  and  fome  muftard,  {hake  your  fauce- 
pan  often,  and,  when  the  fauce  is  hot  and  thick,  difh  it 
up,  and  fend  it  to  table.  It  is  a pretty  difh. 

To  bake  an  ox's  bead. 

Do  juft  in  the  fame  manner  as  the  leg  of  beef  is 
directed  to  bg  done  in  making  the  gravy  for  foups,  fcc. 
and  it  does  full  as  well  for  the  fame  ufes.  If  it  fhould 
be  too  ftrong  for  any  thing  you  want  it  for,  it  is  only- 
putting  fome  hot  water  to  it.  Cold  water  will  fpoil  it. 

To  boil  pickled  pork. 

Be  fure  you  put  it  in  when  the  water  boils.  If  a1 
middling  piece,  an  hour  will  bojl  it;  if  a very  large 
piece,  an  hour  and  a half,  or  two  hours.  If  you  boil 
pickled  pork  too  long,  it  will  go  to  a jelly. 


CHAP.  IT.. 

V 

Made  Dishes. 

To  drefs  Scotch  ccllops. 

r-pAKE  veal,  cut  it  thin,  beat  it  well  with  the  back 
X of  a knife  or  rolling-pin,  and  grate  fome  nutmeg 
over  them  ; dip  them  in  the  yolk  of  an  egg,  and  fry 
them  in  a little  butter  till  they  are  of  a tine  brown  ; 
then  pour  the  butter  from  them,  and  have  ready  hair 
a pint  of  gravy,  a little  piece  of  butter  rolled  in  flour, 

a few 
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jtifcw  mufhrooms,  a glafs  of  VUite'  wine,  the  yolk  of  an 
egg,  and  a little  cream  mixed  together.  If  it  wants  a 
little  fait,  put  it  in.  Stir  it  all  together,  and,  when  it 
is  of  a fine  thicknefs,  difh  it  up.  It  does  very  well  with* 
out  the  cream,  if  you  have  none,  and  very  well  with- 
out gravy  ; only  put  in  juft  as  much  warm  water,  and 
either  red  or  .white  wine. 

To  drefs  whits  Scotch  collops. 

Do  not  dip  them  in  egg,  but  fry  them  till  they  are 
tender,  but  not  brown.  Take  your  meat  out  of  the 
pan,  and  pour  all  out,  then  put  in  your  me.it  again,  as 
above,  .only  you.  muft  put  in  fome  cream. 

To  drefs  a filet  of  veal  with  collops. 

For  an  alteration,  take  a fmall  fillet  of  veal,  cut  what 
collops  you  want,  then  take  the  udder  and  fill  it  with 
force-meat,  roll  it  round,  tie  it  with  a packthread 
acrofs,  and  roaft  it  ; lay  your  collops  in  the  dilh,  and 
| lay  your  udder  in  the  middle.  Garniili  your  dithes  with 
: lemon. 

I To  make  force-meat  halls. 

Now  you  are  to  obferve,  that  force-meat  balls  are  a 
great  addition  to  all  made  difhes ; made  thus:  take  half 
[ a pound  of  veal,  and  half  a pound  of  fuet,  cut  fine,  and 

I beat  in  a marble  mortar  or  wooden  bowl  ; have  a few 
fuet-herbs  Hired  fine,  a little  mace  dried  and  beat  fine, 
a fmall  nutmeg  grated,  or  half  a large  one,  a little  lemon- 

Ipeel  cut  very  hue,  a little  pepper  and  fait,  and  the  yolks 
of  two  eggs;  mix  all  thefe  well  together,  then  roll  them 
. in  little  round  balls,  and  fome  in  little  long  balls;  roll 
I them  in  flour,  and  fry  them  brown.  If  they  are  for  any 
| thing  of  white  fauce,  put  a little  water  on  in  a fauce- pan, 
ji  and,  when  the  water  boils,  put  them  in,  and  let  them  boil 
9 for  a few  minutes,  but  never  fry  them  for  white  fauce. 

Truffles  and  viorels  good  in  fauces  and  foups. 

Take  half  an  ounce  of  truffles  and  mortis,  fimmcr 
I them  in  two  or  three  fpoonfuls  of  water  for  a few  mi- 
I mutes,  then  put  them  with  the  liquor  into  the  f.i’ire. 
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They  thicken  both  fauce  and  foup,  and  give  it  a fine 
flavour. 


To  Jlew  ox  palates. 

Stew  them  very  tender,  which  mud  be  done  by  put- 
ting them  into  cold  water,  and  let  them  ftew  very  foftly 
over  a flow  fire  till  they  are  tender,  then  cut  them  into 
pieces,  and  put  them  either  into  your  made  dilh  or  foup, 
and  codes  combs  and  artichoke  bottoms,  cut  fmall,  and 
put  into  the  made  difli.  Garnifh  your  difhes  with  lemon, 
fweetbreads  dewed,  or  white  diflies,  and  fried  for  brown 
ones,  and  cut  in  little  pieces. 

To  ragoo  a leg  of  mutton. 

Take  all  the  (kin  and  fat  off,  cut  it  very  thin  the 
right  way  of  the  grain,  then  butter  your  dew-pan,  and 
fliake  fome  flour  into  it;  flice  half  a lemon  and  half  an 
onion,  cut  them  very  fmall,  a little  bundle  of  fweet 
herbs,  and  a blade  of  mace.  Put  all  together  with  your 
meat  into  the  pan,  ftir  it  a minute  or  two,  and  then  put 
in  fix  fpoonfuls  of  gravy,  and  have  ready  an  anchovy 
minced  fmall;  mix  it  with  fome  butter  and  flour,  dir 
it  all  together  for  fix  minutes,  and  then  difli  it  up. 

To  make  a brown  fricafey. 

You  mud  take  your  rabbits,  or  chickens  and  fkin 
them,  then  cut  them  into  fmall  pieces,  and  rub  them 
over  "with  yolks  of  eggs.  Have  ready  fome  grated 
bread,  a little  beaten  mace,  and  a little  grated  nutmeg 
mixt  together,  and  then  roll  them  in  it  ; put  a little 
butter  into  your  (lew-pan,  and,  when  it  is  melted,  put 
in  your  meat  Fry  it  of  a fine  brown,  and  take  care 
they  don’t  flick  to  the  bottom  of  the  pan,  then  pour  the 
butter  from  them,  and  pour  in  half  a pint  of  gravy,  a 
glafs  of  red  wine,  a few  mnihrooms,  or  two  fpoonfuls 
of  the  pickle,  a little  fait,  (if  wanted),  and  a piece  of 
butter  rolled  in  flour.  When  it  is  of  a fine  thicknefs, 
difli  it  up,  and  fend  it  to  table. 
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TV  make  a white  fricafey . 

You  may  take  two  chickens  or  rabbits,  fkin  them, 
and  cut  them  into  little  pieces.  Lay  them  into  warm 
water  to  draw  out  all  the  blood,  and  then  lay  them  in 
a clean  cloth  to  dry:  put  them  into  a ftew-pan  with 
milk  and  water,  flew  them  till  they  are  tender,  and  then 
take  a clean  pan,  put  in  half  a pint  of  cream,  and  a 
quarter  of  a -pound  of  butter;  ftir  it  together  till  the 
butter  is  melted,  but  you  mull  be  fure  to  keep  it  ftirring- 
[1  all  the  time  or  it  will  be  greafy,  and  then  with  a fork 
take  the  chickens  or  rabbits  out  of  the  ftew-pan,  and 
put  them  into  the  fauce-pan  to  the  butter  and  cream, 
i Have  ready  a little  mace  dried  and  beat  fine,  a very  little 
: nutmeg,  a few  mufhrooms  ; lhake  all  together  for  a mi- 
ll nute  or  two,  and  dilh  it  up.  If  you  have  no  mufhrooms, 
I a fpoonful  of  the  pickle  does  full  as  well,  and  gives  it  a 
u pretty  tartnefs.  This  is  a very  pretcy  fauce  for  a breaft 
I of  veal  roafted. 

To  fricafey  chickens,  rabbits,  Iamb,  veal,  & c. 

Do  them  the  fame  way. 

A fecond  way  to  make  a white  fricafey. 

(You  mult  take  two  or  three  rabbits  or  chickens,  Ikin 
them,  and  lay  them- in  warm  water,  and  dry  them  with 
i a clean  cloth.  Put  them  into  a (lew  pan  with  a blade  or 
1 two  of  mace,  a lit le  black  and  white  pepper,  an  onion, 
1 -a  little  bundle  of  fweet  herbs,  and  do  but  juft  cover  them 
i with  water:  ftew  them  till  they  are  tender,  then  with 
1 a fork  take  them  out,  (train  the  liquor,  and  put  them 
’!  into  the  pan  again  with  half  a pint  of  the  liquor  and 
1 half  a pint  of  cream,  the  yolks  of  two  eggs  beat  well, 
I half  a nutmeg  grated,  a glafs  of  white  wine,  a little 
it  piece  of  butter  rolled  in  flour,  and  a gill  of  muihrooms ; 
b keep  ftirring  all  together,  all  the  while  one  way,  till  it 
1 is  fmooth  and  of  a fine  thicknefs,  and  then  dilh  it  up. 
I Add  what  you  pleafe. 

A third  way  of  making  a white  fricafey. 

I ake  three  chickens,  Ikin  them,  cut  them  into  fmall 
ts  pieces,  that  is,  every  joint  afunderj  lay  them  in  warm 
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•water  for  a quarter  of  an  hour,  take  them  out  and  dry 
them  with  a cloth,  then  put  them  into  a (lew-pan  with 
milk  and  water,  and  boil  them  tender:  take  a pint  of 
good  cream,  a quarter  of  a pound  of  butter,  and  (lie 
it  till  it  is  thick,  then  let  it  hand  till  it  is  cool,  and  put 
to  it  a little  beaten  mace,  half  a nutmeg  grated,  a little 
fait,  a gill  of  white  wine,  and  a few  mndirooms;  flir 
all  together,  then  take  the  chickens  out  of  the  dew-pan, 
throw  away  what  they  are  boiled  in,  clean  the  pan,  and 
put  in  the  chickens  and  fauce  together:  keep  the  pan 
(baking  round  till  they  are  quite  hot,  and  difh  them  up. 
Ga  rm(h  with  lemon.  They  will  be  very  good  without 
wine. 

To  fricafey  rabbits,  lavib,  fweetbreads,  or  tripe. 

Ho  them  the  fame  way. 

Another  nvay  to  fricafey  tripe. 

Take  a piece  of  double  tripe,  cut  it  into  dices  two 
inches  long,  and  half  an  inch  broad,  put  them  into 
your  (lew-pan,  and  fprinkle  a little  fait  over  them;  then 
put  in  a bunch  of  fweet  herbs,  a little  lemon-peel,  an 
onion,  a little  anchovy  pickle,  and  a bay-leaf ; put  all 
thefe  to  the  tripe,  then  put  in  juft  water  enough  to  co- 
ver them,  and  let  them  (lew  till  the  tripe  is  very  ten- 
der: then  take  out  the  tripe  and  drain  the  liquor  out, 
(bred  a fpoonful  of  capers,  and  put  to  them  a glafs  i f 
white  wine,  and  half  a pint  of  the  liquor  they  were 
(lewed  in.  Let  it  boil  a little  while,  then  put  in  your 
tripe,  and  beat  the  yolks  of  three  eggs  ; put  into  your 
eggs  a little  mace,  two  cloves,  a little  nutmeg  dried 
and  beat  fine,  a ftnall  handful  of  parfley  picked  and 
(hred  fine,  a piece  of  butter  rolled  in  Hour,  and  a quar- 
ter of  a pint  of  cream  : mix  all  thefe  well  together,  and 
put  them  into  your  dew- pan,  keep  them  llirring  one 
way  all  the  while,  and  when  it  is  of  a fine  thicknefs, 
and  fmootb,  difh  it  up,  and  garnifh  the  didt  with  lemon. 
You  are  to  obferve,  that  all  fauces  which  have  eggs  or 
cream  in,  you  mud  keep  llirring  one  way  all  the  while 
they  are  on  the  fire,  or  they  would  turn  to  curds.  You 
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may  add  white  walnut  pickle,  or  mufhrooms,  in  the 
room  of  capers,  juft  to  make  your  fauce  a little,  tart. 

I To  rag  00  hogs  feet  and  cars. 

Take  your  feet  and  ears  out  of  the  pickle  they  are 
: foufed  in,  or  boil  them  till  they  are  tender,  then  cut 
[|  them  into  little  long  thin  bits  about  two  inches  long, 

, and  about  a quarter  of  an  inch  thick  : put  them  into 

I your  ftew-pan  with  half  a pint  of  good  gravy,  a glafs 
of  white  wine,  a good  deal  ot  milliard,  a good  piece  of 
butter  rolled  in  hour,  and  a little  pepper  and  lalt  : it i r 
1.  all  together  till  it  is  of  a fine  thicknefs,  and  then  dilh 
" it  up. 

Note,  They  make  a very  pretty  dilh  fried  with  butter 
and  muftard,  and  a little  good  gravy,  if  you  like  it: 
then  only  cut  the  feet  and  ears  in  two.  You  may  add 
| half  an  onion,  cut  fmall. 

To  fry  tripe. 

Cur  your  tripe  into  pieces  about  three  inches  long, 
i dip  them  in  the  yolk  of  an  egg  and  a few  crumbs  of 
bread,  fry  them  of  a fine  brown,  and  then  take  them 
out  of  the  pan,  and  lay  them  in  a dilh  to  drain.  Have 
1 ready  a warm  dilh  to  put  them  in,  and  fend  them  to 
| table,  with  butter  and  muftard  in  a cup. 

To  few  tripe. 

Cut  it  juft  as  you  do  for  frying,  and  fet  on  fome 
water  in  a fauce-pan,  with  two  or  three  onions  cut  into 
flices,  and  fome  lalt.  When  it  boils,  put  in  your  tripe. 

1 en  minutes,  wul  boil  it.  Send  it  to  table  with  the 
liquor  in  the  dilh,  and  the  onions.  Have  butter  aif  l 
muftard  in  a cup,  and  dilh  it  up.  You  may  put  in  as 
many  onions  as  you  like  to  mix  with  your  fauce,  or 
leave  them  quite  out,  juft  as  you  pleafe.  Put  a little 
bundle  of  fweet  herbs  and  a piece  of  lemon-peel  into  the 
water,  when  you  put  in  your  tripe. 

ficafey  of  pigeons. 

Take  eight  pigeons,  new  killed,  cut  them  into  fmall 
pieces,  and  put  them  in  a ftew-pan  with  a pint  of  cla- 
tet  and  a pint  of  water.  Seafon  your  pigeons  with  fait 
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and  pepper,  a blade  or  two  of  mace,  an  onion,  a bun- 
dle of  fweet  herbs,  a good  piece  of  butter  juft  rolled  in 
a very  little  flour;  cover  it  clofe,  and  let  them  ftew 
till  there  is  juft  enough  for  fattce,  and  then  take  out  the 
onion  and  fweet  herbs,  beat  up  the  yolks  of  three  eggs, 
grate  half  a nutmeg  in,  and  with  your  fpoon  pufh  the 
meat  all  to  one  fide  of  the  pan  and  the  gravy  to  the 
other  fide,  and  ftir  in  the  eggs;  keep  them  ftirring  for 
fear  of  turning  to  curds,  and,  when  the  fauce  is  fine  and 
thick,  fhake  all  together,  put  in  half  a fpoonful  of  vi- 
negar, and  give  them  a (hake ; then  put  the  meat  into  the 
<iifh,  pour  the  fauce  over  it,  and  have  ready  fome  dices 
cd  bacon  toafted,  and  fried  oyfters;  throw  the  oytters 
ail  over,  and  lay  the  bacon  round.  Garnifli  with  lemon. 

A fricafey  of  lambjlones  ar.d  fuseetbreads. 

Have  ready  fome  lamb-ftones  blanched,  parboiled 
and  fl  iced,  and  flour  two  or  three  fweetbreads  ; if  very 
thick,  cut  them  in  two,  the  yolks  of  fix  hard  eggs 
•whole,  a few  Piftacho  nut-kernels,  and  a few'  large 
oyfters;  fry  thefe  all  of  a fine  brown,  then  pour  out  all 
the  butter,  and  add  a pint  of  drawn  gravy,  the  lamb- 
ftones, » fome  afparagus  tops  about  an  inch  long,  fome 
grated  nutmeg,  a little  pepper  and  fait,  two  (halots 
fttred  final!,  and  a glafs  of  white  wine.  Stew  all  thefe 
together  for  ten  minutes,  then  add  the  yolks  of  fix  eggs 
beat  very  fine,  with  a little  white  wine,  and  a little 
beaten  mace  ; ftir  all  together  till  it  is  of  a fine  thick- 
nefs,  and  then  difli  it  up.  Garnifti  with  lemon. 

To  kafl)  a calf’s  bead. 

Boil  the  head  almoft  enough;  then  take  the  beft 
half,  and  with  a (harp  knife  take  it  nicely  from  the 
bone,  with  the  two  eyes.  Lay  it  in  a little  deep  dilh 
before  a good  fire,  and  take  great  care  no  a (Ires  fall 
into  it,  and  then  hack  it  with  a knife  crofs  and  crofs: 
grate  fome  nutmeg  all  over,  a very  little  pepper  and 
fait,  a few  fweet  herbs,  fome  crumbs  of  bread,  and  a 
little  lemon-peel  chopped  very  line,  bafte  it  with  a httie 
butter,  then  bafte  it  again,  and  pour  over  it  the  yolks 
of  two  eggs;  keep  the  difli  turning,  t hat  it  m3y  be  ad 

brown 
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brown  alike:  cut  the  other  half  and  tongue  into  little 
thin  bits,  and  fet  on  a pint  of  drawn  gravy  in  a fauce- 
pan,  a little  bundle  of  (weet  herbs,  an  onion,  a little 
pepper  and  fait,  a glafs  of  red  wine,  and  two  lhalots  ; 
boil  all  tbefe  together  a few  minutes,  then  ftrain  it 
through  a fieve,  and  put  it  into  a clean  llew-pan  with 
the  hath.  Flour  the  meat  before  you  put  it  in,  and  put 
in  a few  mufhrooms,  a fpoonful  of  the  pickle,  two  fpoon- 
fnls  of  catchup,  and  a few  truffles  and  morels;  ftir  all 
thefe  together  for  a few  minutes,  then  beat  up  half  the 
brains,  and  ftir  into  the  ftew-pan,  and  a little  piece  of 
butter  rolled  in  flour.  Take  the  other  half  of  the  brains, 
and  beat  them  up  with  a little  lemon-peel  cut  fine,  a 
! little  nutmeg  grated,  a little  beaten  mace,  a little  thyme 
fhred  fmall,  a little  parfley,  the  yolk  of  an  egg,  and' 

I have  fome  good  dripping  boiling  in  a ftew-pan  ; then' 
fry  the  brains  in  little  cakes  about  as  big  as  a crown - 
piece.  Fry  about  twenty  oyfters  dipped  in  the  yolk  of 
an  egg,  toaft  fome  dices  of  bacon,  fry  a few  force-meat 
balls,  and  have  ready  a hot  difh  ; if  pewter,  over  a few 
clear  coals  ; if  china,  over  a pan  of  hot  water.  Pour  in 
your  hafh,  then  lay  in  your  toafted  head,’  throw  the 
force-meatballs  over  the  hafh,  and  garnifh  the  difh  with 
fried  oyfters,  the  fried  brains,  and  lemon  ; throw  the 
reft  over  the  hafh,  lay  the  bacon  round  the  difh,  and 
fend  it  to  table. 


To  hajb  a calf's  head  •white. 

Take  half  a pint  of  gravy,  a large  wine  glafs  rd" 
white  wine,  a little  beaten  mace,  a little  nutmeg,  and 
a little  fait;  throw  into  your  hafh  a few  mufhrooms,  a 
few  truffles  and  morels  firft  parboiled,  a few  artichoke 
bottoms,  and  afparagus-tops,  if  you  have  them,  a good 
piece  of  butter  rolled  in  flour,  the  yolks  of  two  eggs 
half  a pun  of  cream,  and  one  fpoonful  of  mulhroom 
catchup  ; ftir  it  all  together  very  carefully  till  it  is  of  a 
fine  thicknefs ; then  pour  it  into  your  difh,  and  lay  the 
othei  half  of  the  head,  as  before- mentioned,  in  the 
middle,  and  garnifh  it,  as  before-db-edfed,  with  filed 
oyfters,  brains,  lemon,  and  force-meat  balls  fried 
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To  bake  a calf's  head. 

Take  the  head,  pick  it,  and  wafh  it  very  clean  ; take 
an  earthen  difh  large  enough  to  lay  the  head  on,  rub  a 
little  piece  of  blitter  all  over  the  dilh,  then  lay  fome  long 
iron  fkewers  acrofs  the  top  of  the  difh,  and  lay  the  head 
on  them  ; Ikewer  up  the  meat  in  the  middle  that  it  don’t 
lie  on  the  dilh,  then  grate  fome  nutmeg  all  over  it,  a 
few  fweet  herbs  Hired  fmall,  fome  crumbs  of  bread,  a 
littie-lemon-peel  cut  fine,  and  then  flour  it  all  over  : 
Rick  pieces  of  butter  in  the  eyes  and  all  over  the  head, 
and  Hour  it  again.  Let  it  be  well  baked,  and  of  a fine 
brown  ; you  may  throw  a little  pepper  and  fait  over  it, 
and  put  into  the  difh  a piece  of  beef  cut  fmall,  a bundle 
of  fweet  herbs,  an  onion,  fome  whole  pepper,  a blade 
of  mace,  two  cloves,  a pint  of  water,  and  boil  the 
brains  with  fome  fage.  When  the  head  is  enough,  lay 
it  on  a dilh,  and  fet  it  to  the  fire  to  keep  warm,  then 
Rir  all  together  in  the  difh,  and  boil  it  in  a fauce-pan  ; 
ftrain  it  off,  put  it  into  the  fauce-pan  again,  add  a piece 
of  butter  rolled  in  flour,  and  the  fage  in  the  brains  , 
chopped  fine,  a fpoonful  of  catchup,  and  two  fpoonfuls  < 
of  red  wine  ; boil  them  together  ; take  the  brains,  beat 
them  well,  and  mix  them  with  the  fauce  : pour  it  into 
the  difh,  and  fend  it  to  table.  You  mull  bake  the 
rongue  with  the  head,  and  don’t  cut  it  out.  It  will  lie 
the  handfomer  in  the  difh. 

To  bake  a fheep' s head. 

Do  it  the  fame  way,  and  it  eats  very  well. 

To  drefs  a lamb's  head. 

Eoil  the  head  and  pluck  tender,  but  don’t  let  the 
liver  be  too  much  done.  Take  the  head  up,  hack  it 
crofs  and  crofs  with  a knife,  grate  fome  nutmeg  over 
it,  and  lay  it  in  a difh  before  a good  fire;  then  grate 
fome  crumbs  of  bread,  fome  fweet  herbs  rubbed,  a lit- 
tle lemon- peel  chopped  fine,  a very  little  pepper  and 
fait,  and  bide  it  with  a little  butter:  then  throw  a lit- 
tle flour  over  it,  and,  jull  as  it  is  done,  do  the  fame, 
bade  it,  and  drud.e  it.  Take  half  the  liver,  the  lights, 

the 
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the  heart  and  tongue,  chop  them  very  fm'all,  with  fix 
or  eight  fpoonfuls  of  gravy  or  water  ; firft  fliake  fome 
flour  over  the  meat,  and  flic  it  together,  then  put  in 
the  gravy  or  water,  a good  piece  of  butter  rolled  in  a 
little  flour,  a little  pepper  and  fait,  and  what  runs  from 
the  head  in  the  difli  ; fimmer  all  together  a few  minutes, 
and  add  half  a fpoonful  of  vinegar,  pour  it  into  your 
di(h,  lay  the  head  in  the  middle  of  the  mince-meat,  have 
ready  the  other  half  of  the  liver  cut  thin,  with  fome 
flices  of  bacon  broiled,  and  lay  round  the  head.  Gar- 
nifh  the  dilh  with  lemon,  and  fend  it  to  table. 

To  ragoo  a neck  of  veal. 

Cut  a neck  of  veal  into  (leaks,  flatten  them  with  a 
; rolling-pin,  feafon  them  with  fait,  pepper,  cloves  and 
mace,  lard  them  with  bacon,  lemon  peel,  and  thyme, 
dip  them  in  the  yolks  of  eggs,  make  a fheet  of  ftrong 
cap-paper  up  at  the  four  corners  in  the  form  of  a drip- 
ping-pan ; pin  up  the  corners,  butter  the  paper  and  al- 
ii fo  the  gridiron,  and  fet  it  over  a lire  of  charcoal  ; put 

1 in  your  meat,  let  it  do  leifurely,  keep  it  balling  and 

p turning  to  keep  in  the  gravy  ; and  when  it  is  enough 
I have  ready  half  a pint  of  ftrong  gravy,  feafon  it  high, 

, put  in  mufhrooms  and  pickles,  force-meat  balls  dipped 
| in  the  yolks  of  eggs,  oyfters  ftewed  and  fried,  to  lay 

( round  and  at  the  top  of  your  difli,  and  then  ferve  it 

I up.  If  for  a brown  ragoo,  put  in  red  wine.  If  for  a 
white  one,  put  in  white  wine,  with  the  yolks  of  eggs 
, beat  up  with  two  or  three  fpoonfuls  of  cream. 

To  ragoo  a breajl  of  veal . 

Take  your  bread  of  veal,  put  it  into  a large  (lew. 

1 pan,  put  in  a bundle  of  fweet  herbs,  an  onion  fome 
; black  and  white  pepper,  a blade  or  two  of  mace,  two 
or  three  cloves,  a very  little  piece  of  lemon-peel,  and 

[juft  cover  it  with  water:  when  it  is  tender  take  it  up, 
bone  it,  put  in  the  bones,  boil  it  up  till  the  gravy  is 
t good,  then  drain  it  off,  and  if  you  have  a little  rich 
ij  beef  gravy  add  a quarter  of  a pint,  put  in  half  an  ounce 
of  truffles  and  morels,  a fpoonful  or  two  of  catchup, 
two  or  three  fpoonfuls  of  white  wine,  and  let  them  all 

boil 
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boil  together  : in  the  mean  time  flour  the  veal,  and  fry 
it  in  butter  till  it  is  of  a tine  brown,  then  drain  out  all 
the  butter, -and  pour  the  gravy  you  are  boiling  to  the 
veal,  with  a few  muflirooms : boil  all  together  till  the 
fauce  is  rich  and  thick,  and  cut  the  fweetbread  into' 
four.  A few  force-meat  balls  is  proper  in  it.  Lay  the 
veal  in  the  difh,  and  pour  the  fauce  all  over  it.  Garnith 
with  lemon. 

Another  way  to  ragoo  a hreaji  of  veal. 

You  may  bone  it  nicely,  flour  it,  and  fry  it  of  a fine 
brown,  then  pour  the  fat  out  of  the  pan,  and  the  in- 
gredients as  above,  with  the  bones ; when  enough,  take 
it  out,  and  (train  the  liquor,  then  put  in  your  meat 
again,  with  the  ingredients,  as  before  dire&ed. 

A breaft  of  veal  in  bode -podge. 

Take  a breaft  of  veal,  cut  the  brifcuit  into  little 
pieces,  and  every  bone  afunder,  then  flour  it,  and  put 
half  a pound  of  good  butter  into  a ftew-pan  ; when  it 
is  hot  throw  in  the  veal,  fry  it  all  over  of  a tine  light 
brown,  and  then  have  ready  a tea-kettle  of  water  boil- 
ing ; pour  it  in  the  ftew-pan,  fill  it  up  and  ftir  it  round, 
throw  in  a pint  of  green  peas,  a fine  lettuce,  whole, 
clean  wafhed,  two  or  three  blades  of  mace,  a little 
whole  pepper,  tied  in  a muflin  rag,  a little  bundle  of 
Tweet  herbs,  a fmall  onion  (luck  with  a few  cloves,  and 
a little  fait.  Cover  it  clofe,  and  let  it  flew  an  hour,  or 
till  it  is  boiled  to  your  palate,  if  you  would  have  foup 
made  of  it ; if  you  would  only  have  fauce  to  eat  with 
the  veal,  you  muft  (lew  it  till  there  is  juft  as  much  as 
you  would  have  for  fauce,  and  feafon  it  with  fait  to 
your  palate  ; take  out  the  onion,  fweet  herbs  and  fpice, 
and  pour  it  all  together  into  your  difh.  It  is  a fine  difh. 
If  you  have  no  peafe,  pare  three  or  four  cucumbers, 
fcoop  out  the  pulp,  and  cut  it  into  little  pieces,  and 
take  four  or  five  heads  of  celery,  clean  wafhed,  and  cut 
the  white  part  fmall  ; when  you  have  no  lettuces,  take 
the  little  hearts  of  favoys,  or  the  little  young  fprouts 
that  grow  on  the  old  cabbage  ftalks  about  as  big  as  the 
top  of  your  thumb. 

Note,  If  you  would  make  a very  fine  difh  of  it,  fill 

the 
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the  inlide  of  your  lettuce  with  force-meat,  and  tie  the 
top  clofe  with  a thread  ; (lew  it  till  there  is  but  juft 
enough  tor  fauce,  fet  the  lettuce  in  the  middle,  and  the 
veal  round,  and  pour  the  fauce  all  over  it.  Garnifh  your 
difh  with  rafped  bread,  made  into  figures  with  your 
fingers.  This  is  the  cheapeft  way  of  dreffing  a bread; 
of  veal  to  be  good,  and  ferve  a number  of  people. 

To  collar  a breajl  of  veal. 

Take  a very  (harp  knife,  and  nicely  take  out  all  the 
bones,  but  take  great  care  you  do  not  cut  the  meat 
through  ; pick  all  the  fat  and  meat  off  the  bones,  then 
grate  fome  nutmeg  all  over  the  infide  of  the  veal,  a ve- 
ry little  beaten  mace,  a little  pepper  and  fait,  a few 
i fweet  herbs  (bred  fmall,  fome  parfley,  a little  lemon-peel 
(bred  fmall,  a few  crumbs  of  bread  and  the  bits  of  fat 
i picked  off  the  bones  ; roll  it  up  tight,  Hick  one  fkewer 
in  to  hold  it  together,  but  do  it  clever,  that  it  (land 
upright  in  the  difh  ; tie  a packthread  acrofs  it  to  hold 
it  together,  fpit  it,  then  roll  the  caul  all  round  it,  and 
roaft  it.  An  hour  and  a quarter  will  do  it.  When  it 
has  been  about  an  hour  at  the  fire  take  off  the  caul, 
drudge  it  with  flour,  bade  it  well  v ^1*  frefh  butter,  aiuj, 
let  it  be  of  a fine  brown.  For  fauce  take  two  penny- 
worth of  gravy  beef,  cut  it  and  hack  it  well,  then  flour 
it,  fry  it  a little  brown,  then  pour  into  your  flew- pan 
fome  boiling  water,  flit-  it  well  together,  then  (ill  your 
pan  two  parts  full  of  water,  put  in  an  onion,  a bundle  of 
fweet  herbs,  a little  crud  of  bread  toalled,  two  or  three 
blades  of  mace,  four  cloves,  fome  whole  pepper,  and 
the  bones  of  the  veal.  Cover  it  clofe,  and  let  it  dew 
till  it  is  quite  rich  and  thick  ; then  drain  it,  boil  it  up 
with  fome  truffles  and  morels,  a few  mufhrooms,  a fpoon- 
ful  of  catchup,  two  or  three  bottoms  of  artichokes,  if 
you  have  them  ; add  a little  fait,  jud  enough  to  feafon 
the  gravy,  take  the  packthread  off  the  veal,  and  fet  it 
upright  in  the  dilh  ; cut  the  fweetbread  into  four,  and 
1 broil  it  of  a fine  brown,  with  a few  force-meat  balls 
fried;  lay  thefe  round  the  difh,  and  pour  in  the  fauce. 

1 Garnifh  the  dilh  with  lemon,  and  fend  it  to  table. 
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To  collar  a Ireafl  of  mutton. 

Do  it  the  fame  way,  and  it  eats  very  well.  But  you 
mud  take  off  the  fkin. 

Another  good  nuay  to  drefs  a breaf  of  mutton. 

Collar  it  as  before,  road  it,  and  bade  it  with  half 
a pint  of  red  wine,  and  when  that  is  all  foaked  in,  bade 
it  well  with  butter,  have  a little  good  gravy,  fet  the 
mutton  upright  in  the  difh,  pour  in  the  gravy,  have 
fweet  fauce  as  for  venifon,  and  fend  it  to  table.  Don’t 
garnifh  the  difh,  but  be  fure  to  take  the  Ikin  off  the 
mutton. 

The  infide  of  a firloin  of  beef  is  very  good  done  this 
way. 

If  you  don’t  like  the  wine,  a quart  of  milk,  and  a 
quarter  of  a pound  of  butter,  put  into  the  dripping-pan, 
does  full  as  well  to  bade  it. 

To  force  a leg  of  lamb. 

With  a fharp  knife  carefully  take  out  all  the  meat, 
and  leave  the  fkin  whole  and  the  fat  on  it,  make  the 
lean  you  cut  out  into  force-meat  thus  : to  two  pounds 
of  meat,  add  three  pounds  of  beef-fuet  cut  fine,  and 
beat  in  a marble  mortar  till  it  is  very  due,  and  take  away 
all  the  fkin  of  the  meat  and  fuet,  then  mix  with  it  four 
fpoor.fuls  of  grated  bread,  eight  or  ten  cloves,  five  or 
fix  large  blades  of  mace  dried  and  beat  fine,  half  a large 
nutmeg  grated,  a little  pepper  and  fait,  a little  lemon- 
peel  cut  fine,  a very  little  thyme,  fome  parfiey,  and  four 
eggs;  mix  all  together,  put  it  into  the  fkin  again  juft 
as  it  was,  in  the  fame  fnape,  few  it  up,  road  it,  bade 
it  with  butter,  cut  the  loin  into  deaks,  and  fry  it  nice- 
ly, lay  the  leg  in  the  difh,  and  the  loin  round  it,  with 
dewed  caulifiower  (as  in  page  18)  all  round  upon  the 
loin  ; pour  a pint  of  good  gravy  into  the  difh,  and  fend 
it  to  table.  If  you  don’t  like  the  caulifiower,  it  may  be 
omitted. 


it. 


To  boll  a leg  of  lamb. 

Let  the  leg  be  boiled  very  white.  An  hour  will  do 
Cut  the  loin  into  deaks,  dip  them  into  a few  crumbs 

of 
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of  bread  and  egg,  fry  them  nice  and  brown,  boil  a good 
deal  of  fpfnage  and  lay  in  the  difli,  put  the  leg  in  the 
middle,  lay  the  loin  round  it,  cut  an  orange  in  i'our  and 
garnifh  the  difli,  and  have  butter  in  a cup.  Some  love 
the  fpinage  boiled,  then  drained,  put  into  a fauce-pan 
with  a good  piece  of  butter,  and  Hewed. 

To  force  a large  fowl. 

Cut  the  fl<in  down  the  back,  and  carefully  flip  it  up 
fo  as  to  take  out  all  the  meat,  mix  it  with  one  pound  of 
beef-fuet,  cut  it  fmall,  and  beat  them  together  in  a mar- 
ble mortar : take  a pint  of  large  oyfters  cut  fmall,  two 
anchovies  cut  fmall,  one  fhalot  cut  fine,  a few  fweet 
herbs,  a little  pepper,  a little  nutmeg  grated,  and  the 
yolks  of  four  eggs;  mix  all  together  and  lay  this  on 
the  bones,  draw  over  the  (kin  and  few  up  the  back,  put 
the  fowl  into  a bladder,  boil  it  an  hour  and  a quarter. 
Hew  fome  oyfters  in  good  gravy  thickened  with  a piece 
of  butter  rolled  in  flour,  take  the  fowl  out  of  the  blad- 

!der,  lay  it  in  your  difh  and  pour  the  fauce  over  it.  Gar- 
nifh with  lemon. 

It  eats  much  better  roafted  with  the  fame  fauce. 

To  roaf  a turkey  the  genteel  way. 

First  cut  it  down  the  back,  and  with  a fharp  pen- 
I knife  bone  it,  then  make  your  force-meat  thus:  take  a 
1 large  fowl,  or  a pound  of  veal,  as  much  grated  bread, 
:i  halt  a pound  of  fuet  cut  and  beat  very  fine,  a little  beat- 
en  mace,  two  cloves,  half  a nutmeg  grated,  about  a 
r.  large  tea-fpoonful  of  lemon-peel,  and  the  yolks  of  two 
1 eggs;  mix  all  together,  with  a little  pepper  and  fait, 
^ fill  up  the  places  where  the  bones  came  out,  and  fill  the 
bi  body,  that  it  may  look  juft  as  it  did  before,  few  up  the 
aiback  and  roaft  it.  You  may  have  oyfter- fauce,  celery - 
fauce,  or  juft  as  you  pleafe  ; but  good  gravy  in  the  difli, 
band  garnilh  with  lemon,  is  as  good  as  any  thing.  Be 
♦1  fure  to  leave  the  pinions  on. 
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cut  it  final],  and  wadi  it  very  dean,  put  it  into  your 
pot,  with  two  or  three  blades  of  mace,  let  it  ilew  fcftly 
till  there  is  juft  enough  for  fauce,  then  add  a good 
piece  of  butter  rolled  in  flour,  two  fpoonfuls  of  red  wine, 
two  of  catchup,  and  juft  as  much  pepper  and  fait  as 
will  feafon  it,  lay  your  fowl  or  turkey  in  the  difh,  pour 
the  fauce  over  it,  and  fend  it  to  table.  If  the  fowl  or 
turkey  is  enough  before  the  fauce,  take  it  up,  and  keep 
it  up  till  the  fauce  it  boiled  enough,  then  put  it  in,  let 
it  boil  a minute  or  two,  and  dilh  it  up. 

To  f eiv  a knuckle  of  veal. 

Be  fure  let  the  pot  or  fauce  pan  be  very  clean,  lay  at 
the  bottom  four  wooden  Ikewers,  wafh  and  clean  the 
knuckle  very  well,  then  lay  it  in  the  pot  with  two  or 
three  blades  of  mace,  a little  whole  pepper,  a little 
piece  of  thyme,  a fmall  onion,  a cruft  of  bread,  and 
two  quarts  of  water.  Cover  it  down  clofe,  make  it  boil, 
then  only  let  it  fimmer  for  twro  hours,  and  when  it  is 
enough  take  it  up ; lay  it  in  a dilh,  and  drain  the  broth 
over  it. 

Another  ivay  to  flenu  a knuckle  of  veal. 

Clean  it  as  before  directed,  and  boil  it  till  there  is 
juft  enough  for  fauce,  add  one  fpoonful  of  catchup,  one 
of  red  wine,  and  one  of  walnut  pickle,  fome  truffles  and 
morels,  or  fome  dried  mulhrooms  cut  fmall;  boil  it  all 
together,  take  up  the  knuckle,  lay  it  in  a diffl,  pour 
the  fauce  over  it,  and  fend  it  to  table. 

Note,  It  eats  very  well  done  as  the  turkey,  before 
diredled. 

To  ragoo  a piece  of  beef 

Take  a large  piece  of  the  flank,  which  has  fat  at  the 
top  cut  fquare,  or  any  piece  that  is  all  meat,  and  has 
fat  at  the  top,  but  no  bones.  The  rump  does  well. 
Cut  all  nicely  off  the  bone,  (which  makes  fine  foup), 
then  take  a large  llew'-pan,  and  with  a good  piece  of 
butter  fry  it  a little  brown  all  over,  flouring  your  meat 
well  before  you  put  it  into  the  pan,  then  pour  in  as 
much  gravy  as  will  cover  it  ; made  thusr  take  about  a 
pound  of  coarfe  beef,  a little  piece  of  veal  cut  fmall,  a 
i bundle 


MADE  PLAIN  AND  EASY.  57 

bundle  of  fweet-herbs,  an  onion,  fome  whole  black 
pepper  and  white  pepper,  two  or  three  large  blades  of 
mace,  four  or  five  cloves,  a piece  of  carrot,  a little  piece 
of  bacon  fteeped  in  vinegar  a little  while,  a cruft  of 
bread  toafted  brown  ; put  to  this  a quart  of  water,  and 
let  it  boil  till  half  is  wafted.  While  this  is  making* 
pour  a quart  of  boiling  water  into  the  ftew-pan,  cover 
it  elofe,  and  let  it  be  ftewing  foftly  ; when  the  gravy  is 
done  {train  it,  pour  it  into  the  pan  where  the  beef  is, 
take  an  ounce  of  truffles  and  morels  cut  final!,  fome 
frcfh  or  dried  mufhrooms  cut  fmall,  two  fpoonfuls  of 
catchup,  and  cover  it  elofe.  Let  all  this  Hew  till  the 
fauce  is  rich  and  thick  : then  have  ready  fome  artichoke- 
bottoms  cut  into  four,  and  a few  pickled  mufhrooms, 
give  them  a boil  or  two,  and  when  your  meat  is  tender, 
and  your  fauce  quite  rich,  lay  the  meat  into  a dilh  and 
pour  the  fauce  over  it.  You  may  add  a fweetbread  cut 
in  fix  pieces,  a palate  {tewed  tender  cut  into  little  pieces, 
fome  cocks-combs,  and  a few  force-meat  balls.  Thefe 
are  a great  addition,  but  it  will  be  good  without. 

Note,  For  variety,  when  the  beef  is  ready  and  the 
gravy  put  to  it,  add  a large  bunch  of  celery  cut  fma'l 
and  waftied  clean,  two  fpoonfuls  of  catchup,  and  a glafs 
of  red  wine.  Omit  ail  the  other  ingredients.  When 
the  meat  and  celery  are  tender,  and  the  fauce  rich  and 
good,  ferve  it  up.  It  is  alfo  very  good  this  w»ay : lake 
fix  large  cucumbers,  fcoop  out  the  feeds,  pare  them, 
cut  them  into  fiices,  and  do  them  juft  as  you  do  the  ce- 
lery. 

To  force  the  infide  of  a frloin  of  beef 

Take  a fharp  knife,  and  carefully  lift  up  the  fat  of 
the  infide,  take  out  all  the  meat  elofe  to  the  hone,  chop 
it  fmall,  take  a pound  of  fuet,  and  chop  fine,  about  as 
many  crumbs  of  bread,  a little  thyme  and  lemon-peel, 
a little  pepper  and  fait,  half  a nutmeg  grated,  and  two 
fhalots  chopped  fine  ; mix  all  together,  with  a glais  of 
red  w ine,  then  put  it  into  the -fame  place,  cover  it  with 
the  Him  and  fat,  fkevver  it  down  with  line  fkewers,  and 
cover  it  with  paper.  Don”t  take  the  paper  off  till  the 
meat  is  on  the  diffl.  Fake  a quarter  oi  a pint  of  red 

^ ' wine. 
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wine,  two  fhalots  fined  frnall,  boil  them,  and  pour  into 
the  difh,  with  the  gravy  which  comes  out  of  the  meat ; 
it  eats  well.  Spit  your  meat  before  you  take  out  the 
inGde. 


Another  way  to  force  a frloiyi. 

When  it  is  quite  roafted,  take  it  up,  and  lay  it  in 
the  diih  with  the  infide  uppermoft,  with  a fharp  knife 
lift  up  the  fkin,  hack  and  cut  the  infide  very  fine,  (hake 
a little  pepper  and  fait  over  it,  with  two  fhalots,  cover 
it  with  the  ilcin,  and  fend  it  to  table.  You  may  add 
red  wine  or  vinegar,  juft  as  you  like. 

To  force  the  irfide  of  a rump  of  beef 

You  may  do  it  juft  in  the  fame  manner,  only  lift  up 
the  outfide  fkin,  take  the  middle  of  the  meat,  and  do 
as  before  directed  ; put  it  into  the  fame  place,  and  with 
line  ikewers  put  it  down  clofe. 

f rolled  rump  of  beef. 

Cut  the  meat  all  off  the  bone  whole,  flit  the  infide 
down  from  top  to  bottom,  but  not  through  the  {kip, 
fpead  it  open,  take  the  :flefli  of  two  fowls,  and  beef- 
fuet,  an  equal  quantity,  and  as  much  cold  boiled  ham, 
if  you  have  it,  a little  pepper,  an -anchovy,  a nutmeg 
grated,  a little  thyme,  a good  deal.-of  parfley,  a few 
mufhrooms,  and  chop  them  all  tqgether,  beat  them  in 
a mortar,  with  a half-pint  bafon  full  pf  crumbs  of  bread; 
mix  all  thefe  together,  with  four  yolks  of  eggs,  lay, it 
into  the  meat,  cover  it  up,  and  roll  it  round,  Hick  one 
fkewer  in,  and  tie  it  with  a packthread  crofs  and  crofs 
to'hold  it  together  ; take  a pot  or  large  fauce-pan  that 
will  juft  hold  it,  lay  a layer  of  bacon  and  a layer  -of 
beef  cut  in  thin  flices,  a piece  of  carrot,  fome  whole 
pepper,  mace,  fweet-herbs,  and  a large  onion,  lay  the 
rolled  beef  on  it,  juft  .put  water  enough  to  the  top  pf 
the  beef ; cover  it  clofe,  and  let  it  (lew  very  foftly  on  a 
flow  fire  for  eight  or  ten  hours,  but  not  toofaft.  When 
you  find  the  beef  tender,  which  you  will  know  by  run- 
ning a fkewer  into  the  meat,  then  take  it  up,  cover  it 
up  hot,  boil  the  gravy  till  it  is  good,  then  ftrain  it  ofi, 
and  add  fome  mufhrooms  chopped,  fome  truffles  and 

morels 
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morels  cut  fmall,  two  fpoonfuls  of  red  or  white  wine, 
the  yolks  of  two  eggs  and  a piece  of  butter  rolled  in 
llour;  boil  it  together,  let  the  meat  before  the  fire,  balle 
it  with  butter,  and  throw  crumbs  of  bread  all  over  it  : 
when  the  fauce  is  enough  lay  tue  meat  into  the  difh,  and 
pour  the  fauce  over  it.  Take  care  the  eggs  do  not  curd. 

To  boil  a rump  of  beef  the  Trench  fafloion. 

Take  a rump  of  beef,  boil  it  half  an  hour,  take  it 
upr  lay  it  into  a large  deep  pewter  difh  or  (lew-pan,  cut 
three  or  four' gal-hes-  in  it  all  along  the  fide,  rub  the  ■ 
galhes  with  pepper  and  fait,  and  pour  into  the  dilh  a 
pint  of  red  wine,  as  much  hot  water,  two  or  three  large 
onions  cut  fmall,  the  hearts  of  eitrht  or  ten  lettuces  cut 
fmall,  and  a good  piece  ol  butter  rolled  in  a little  flour;  - 
lay  the  flelhy  part  of  the  meat  downwards,  cover  it 
clofe,  let  it  Hew  an  hour  and  a half  over  a charcoal  (ire, 
or  a very  flow  coal  fire.  Oblerve  that  the  butcher  chop;! 
the  bone  fo  clofe,  that  the  meat  may  ly  as  flat  as  you 
can  in  the  difii.  When  it  is  enough,  take  the  beef,  lay 
it  in  the  difh,  and  pour  the  fauce  over  it. 

Note,  When  you  do  it  in  a pewter  difh,  it  is  bed  ■ 
done  over  a chaffing- difh  of  hot  coals,  with  a bit  or  two 
op-charcoal  to  keep  it  alive. 

Beef  t fair  lot',  ’• 

Take  a brifeuit  of  beef,  half  a pound  of  coarfe  fu- ' 
gar,  two  ounces  of  bay  fair,  a pound  of  common  fait;  * 
mix  ail  together,  and  r;'b  the  beef,  lay  it- in  an  earthen 
pan,  and  turn  it  every  day.  It  may  ly  a fortnight  in 
the  pickle;  then  boil  it,  and  ferve  it  up  either  with 
favojs  or  peafe  pudding.  4 

Note,  It  eats  much  finer  cold-  cut  into  flices,  and 

A t 1 J MMV* 

lent  to  table. 

Beef  a la  daub. 

You  may  take  a buttock  or  a rump  of  beef,  lard  it, 
fry  it  brown  in  fome  fweet  butter,  then  put  it  into  a 
pot  that  will  jult  hold  it  ; put  in  fome  broth  or  gravy 
hot,  fome  pepper,  cloves,  mace,  and  a bundle  of  Tweet 
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herbs,  flew  it  four  hours  till  it  is  tender,  and  feafon  it 
with  fait;  take  half  a pint  of  gravy,  two  fwcetbreada 
cut  into  eight  pieces,  fome  truffles  and  morels,  palates, 
artichoke  bottoms,  and  muflirooms,  boil  all  together, 
lay  your  beef  into  the  difh  ; llraui  the  liquor  into  the 
lance,  and  boil  all  together.  If  it  is  not  thick  enough, 
roll  a piece  of  butter  in  flour,  and  boil  in  it  ; pour  this 
all  over  the  beef.  Take  force  meat  roiled  in  pieces  half 
as  long  as  one’s  finger;  dip  them  into  batter  made  with 
eggs,  and  fry  them  brown;  try  iome  liprets  dipped  in- 
to batter  cut  three-corner  ways,  flick  them  into  the 
meat,  and  garmfli  with  the  force-meat. 

• Beef  hi  mode  in  pieces. 

You  mult  take  a buttock  of  beef,  cut  it  into  two- 
pound  pieces,  lard  them  with  bacon,  fry  them  brown, 
put  them  into  a pot  that  will  Juft  hold  them,  put  in 
two  quarts  of  'broth  or  gravy,  a few  Iweet  herbs,  ail 
onion,  fome  mace,  cloves,  nutmeg,  pepper  and  fak  ; 
when  that  is  done,  cover  it  clofe,  and  ilew  it  till  it  s» 
tender,  Ikim  off  all  the  fat,  lay  the  meat  in  the  diff, 
and  drain  the  fauce  over  it.  You  may  ferve  it  up  hot 
or  cold. 

Beef  a la  mode,  the  French  way  . 

Take  a piece  of  the  buttock  of  beef,  and  fome  fat 
bacon  cut  into  little  long  bits,  then  take  two  tea-fpoon- 
fftls  of  fait,  one  tea  fpoonful  of  beatep  pepper,  one  of 
beaten  mace,  and  one  of  nutmeg;  mix  all  together, 
have  your  larding-pins  ready,  full  dip  the  bacon  in  vi- 
negar, then  roll  it  in  your  fj  >r  , and  lard  your  beef 
very  thick  and  nice  ; put  the  meat  into  a pot,  with  two 
or  three  large  onions,  a good  piece  of  lemon-peel,  a 
bundle  of  herbs,  and  three  or  four  fpounfuls  of  vinegar  ; 
cover  it  down  clofe,  and  put  a wet  cloth  round  the  edge 
of  the  cover,  that  no  beam  can  get  out,  and  let  it  over 
a very  flow  fire  : when  you  think  one  fide  is  do,.e^ 
enough,  turn  the  other,  and  cover  it  with  the  rind  of 
the  bacon  ; cover  the  pot  clofe  again  as  before,  and  when 
it  is  enough,  (which  it  will  be  when  quite  tender),  take 
it  tip  and  lay  it  in  your  difli,  take  off  all  the  fat  from 
the  gravy,  and  pour  the  gravy  over  the  meat.  If  you 
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ehufe  your  beef  to  be  red,  you  may  rub  it  with  fait-' 
petre  over  night. 

Note,  You  muft  take  great  cave  in  doing;  your  beef 
this  way  that  your  fire  is  very  flow  ; it  will  at  leaft  take 
fix  hours  doing,  if  the  piece  be  any  thing  large.  Jt 
you  would  have  the  fauce  very  rich,  boil  half  an  ounce 
of  truffles  and  morels  in  half  a pint  of  good  gravy,  till 
they  are  very  tender,  and  add  a giii  of  pickled  muflw 
rooms,  but  frefh  ones  are  belt  ; mix  all  together  with 
the  gravy  of  the  meat,  aird  pour  it  over  your  beef.  You 
muff  mind  and  beat  all  your  fpires  very  line  ; and  if 
you  have  not  enough,  mix  fome  more,  according  to  the 
bignefs  of  your  beef. 

Beef  olives. 

Take  a rump  of  beef,  cut  it  into  fteak-s  half  a quar- 
ter long,  about  an  inch  thick,  let  them  be  fquare  ; lay 
on  fome  good  force-meat  made  with  veal,  roll  them,  tie 
them  once  round  with  a hard  knot,  dip  them  in  egg, 
crumbs  of  bread,  and  grated  nutmeg,  and  a little  pepper 
and  fait.  The  belt  way  is  to  road  them,  or  fry -them 
brown  in  frefh  butter,  lay  them  every  one  on  a bay-leaf, 
and  cover  them  every  one  with  a piece  of  bacon  toafted, 
have  fome  good  gravy,  a few  truffles  and  morels,  and 
mufhrooms  : boil  all  together,  pour  into  the  difh,  and 
fend  it  to  table. 

Veal  olives. 

They  are  good  done  the  fame  way,  only  roll  them 
narrow  at  one  end  and  broad  at  the  other.  Fry  them 
of  a fine  brown.  Omit  the  bay  leaf,  but  lay  little- bits 
of  bacon  about  two  inches  long  on  them  ; the  fame  fauce. 
Garnifh  with  lemon. 

Beef  col/ops. 

Cut  them  info  thin  pieces  about  two  inches  Ion?', 
beat  them  with  the  back  of  a knife  very  well,  grate 
fome  nutmeg,  flour  them  a little,  lay  them  in  a ilew- 
pan,  put  in  as  much  water  as  you  think  will  do  for 
fauce,  half  an  onion  cut  final!,  a little  piece  of  lemon- 
peel  cut  frnall,  a bundle  of  Iweet  herbs,  a little  pepper 
and  ialt,  a piece  of  butter  rolled  in  a little,  flour.  Set 

3 them 
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them  on  a flow  fire  : when  they  begin  to  firamer,  dir 
them  now  and  then  ; when  they  begin  to  be  hot,  ten 
minutes  will  do  them  ; but  take  care  they  do  not  boil. 
Take  out  the  fvveet  herbs,  pour  it  into  the  difh,  and 
feud  it  to  table. 

Notre,  You  may  do  the  in  fide  of  a firloin  of  beef  in 
' the  fame  manner,  the  dayafer  it  is  roafted,  only  do  not 
beat  them,  but  cut  them  thin. 

Ah  B.  You  may  do  this  difh  between  two  pewter 
difhes,  hang  them  between  two  chairs,  take  fix  fheets 
of  white  brown  paper,  tear  them  into  flips,  and  burn 
them  under  the  dilh  one  piece  at  a time. 

To  few  beef  ftea\s. 

Take  rump  fieaks,  pepper  and  fait  them,  lay  them 
in  a (lew-pan,  pour  in  half  a pint  of  water,  a blade  or 
two  of  mace,  two  or  three  cloves,  a little  bundle  of 
fweet  herbs,  an_  anchovy,  a piece  of  butter  rolled  in 
flour;  a glaf3  of  white  wine,  and  an  onion  ; cover  them 
i clofe,  and  let  them  flew  foftly  till  they  are  tender,  then 
take  out  the  (leaks,  flour  them,  fry  them  in  freflt  but- 
ter, and  pour  away  all  the  fat,  drain  the  fauce  they 
were  (tewed  in,  and  pour  into  the  pan  ; tofs  it  all  up 
together  till  the  fauce  is  quite  hot  and  thick.  If  you 
add  a quarter  of  a pint  of  ovflers,  it  will  make  it  the 
better.  Lay  the  (teaks  into  the  difh,  and  pour  the 
fauce  over  them.  Garnilh  with  any  pickle  you  like. 

• To  fry  beef  Jleaks. 

Take  rump  (leaks,  beat  them  very  well  with  a rol- 
t er,  fry  them  in  half  a pint  of  ale  that  is  not  bitter,  and 
whilft  they  are  frying  cut  a large  onion  fmall,  a very 
little  thyme,  fume  pavfley  Hired  fmall,  feme  grated  nut- 
meg, and  a little  pepper  and  fait;  roll  all  together  in  a 
piece  of  butter,  and  then  in  a little  flour,  put  this  into 
the  (lew  pan,  and  (hake  all  together.  When  the  (leaks 
are  lender,  and  the  fauce  of  a fine  thicknefs,  dilh  it  up. 

A fecov.d  way  to  fry  beef feats. 

Cut  the  loan  by  itfelf,  and  beat  them  well  with  the 
back  of  a knife,  fry  them  in  ju!l  as  much  butter  as  will 

inoillen 
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moiden  the  pan,  pour  out  the  gravy  as  it  runs  out  of 
the  meat,  turn  them  often,  do  them  over  a gentle  fire, 
then  fry  the  fat  by  itfelf  and  lay  upon  the  meat,  and  - 
put  to  the  gravy  a glafs  of  red  wine,  half  an  anchovy, 
a little  nutmeg,  a little  beaten  pepper,  and  a fiialot  cut 
fmall  ; give  it  two  or  three  little  boils,  feafon  it  with 
fait  to  your  palate,  pour  it  over  the  (teaks,  and  fend 
them  to  table. 

Another  way  to  do  beef  /leaks. 

Cut  your  (leaks,  half  broil  them,  then  lay  them  in  a 
(lew-pan,  feafon  them  with  pepper  and  fait,  juit  cover 
them  with  gravy  and  a piece  of  butter  rolled  in  flour. 
Let  them  (tew  for  half  an  hour,  beat  up  the  yolks  of 
two  eggs,  dir  all  together  for  two  or  three  minutes, 
and  then  ferve  it  up. 

A pretty  fide-difo  of  beef 

Roast  a tender  piece  of  beef,  lay  fat  bacon  all  over 
it,  and  roll  it  in  paper,  baite  it,  and,  when  it  is  roafted, 
cut  about  two  pounds  in  thin  dices,  lay  them  in  a dew- 
pan,  and  take  fix  large  cucumbers,  peel  them,  and  chop 
them  fmall,  lay  over  them  a little  pepper  and  fait,  and 
(tew  them  in  butter  for  about  ten  minutes,  then  drain 
out  the  butter,  and  (hake  fome  flour  over  them  ; tofs 
them  up,  pour  in  half  a pint  of  gravy,  let  them  (tew  till 
they  are  thick,  and  di(h  them  up. 

To  drefs  a fillet  of  beef 

It  is  the  infide  of  a firloin.  You  mufl  carefully.cut 
it  all  out  from  the  bone,  grate  fome  nutmeg  over  it,  a 
few  crumbs  of  bread,  a little  pepper  and  fait,  a little 
lemon- peel,  a little  thyme,  fome  parfley  (bred  fmall,  and 
roll  it  up  tight  ; tie  it  with  a packthread,  road  it,  put 
a quart  of  milk  ar.d  a quarter  of  a pound  of  butter  into 
the  dripping-pan,  and  bade  it  ; when  it  is  enough,  take 
it  up,  untie  it,  leave  a little  fkewer  in  it  to  hold  it  to-  ' 
gether,  have  a little  good  gravy  in  the  difh,  and  fome 
fwcet  fauce  in  a cud.  You  may  bade  it  with  red  wine 
and  butter,  if  you  like  it  better  ; or  it  will  do  very  well 
with  butter  only. 

Beef 
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Beef Peaks  rolled. 

Take  three  or  four  beef  fteaks,  flat  them  with  a 
cleaver,  and  make  a force-meat  thus:  take  a pound  of 
veal  beat  fine  in  a mortar,  the  flefh  of  a large  fowl  thus 
cut  fmall,  half  a pound  of  cold  ham  chopped  final],  the 
kidney-fat  of  a loin  of  veal  chopped  fmall,  a fweetbread 
cut  in  little  pieces,  an  ounce  of  truffles  and  morels  firfl 
ftewed  and  then  cut  fmall,  fome  parfley,  the  yolks  of 
four  eggs,  a nutmeg  grated,  a very  little  thyme,  a little 
lemon-peel  cut  fine,  a little  pepper  and  fait,  and  half  a 
pint  of  cream  ; mix  all  together,  lay  it  on  your  fteaks, 
roll  them  up  firm  of  a good  fize,  and  put  a little  fkewer 
into  them,  put  them  into  the  ftew-pan,  and  fry  them  of 
a nice  brown  ; then  pour  all  the  fat  quite  out,  and  put 
in  a pint  of  good  fried  gravy,  (as  in  page  21.);  put 
one  fpoonful  of  catchup,  two  fpoonfuls  of  red  wine,  a 
few  mufhrooms,  and  let  them  flew  for  a quarter  of  an 
hour.  Take  up  the  fteaks,  cut  them  in  two,  lay  the 
cut  fide  uppermoft,  and  pour  the  fauce  over  it.  Gar- 
nifh  with  lemon. 

Note,  Before  you  put  the  force-meat  into  the  beefr 
you  are  to  ftir  it  all  together  over  a flow  fire  for  eight 
or  ten  minutes. 


To  few  a rump  of  beef 

Having  boiled  it  till  it  is  little  more  than  half 
enough,  take  it  up,  and  peel  off  the  (kin  : take  fair, 
pepper,  beaten  mace,  grated  nutmeg,  a handful  of  par- 
fley, a little  thyme,  winter  favory,  fweet  marjoram,  all 
chopped  fine  and  mixed,  and  fluff  them  in  great  holes 
in  the  fat  and  lean,  the  reft  fpread  over  it,  with  the 
yolks  of  two  eggs  ; fave  the  gravy  that  runs  out,  put  to 
it  a pint  of  claret,  and  put  the  meat  in  a deep  pan,  pour 
the  liquor  in,  cover  it  clofe,  and  let  it  bake  two  hours, 
then  put  it  into  the  dilh,  pour  the  liquor  over  it,  and 
fend  it  to  table. 

y) hot  her  way  to  few  a rump  of  beef. 

You  muft  cut  the  meat  off  the  bone,  lay  it  in  your 
ftew-pan,  cover  it  with  water,  put  in  a fpoonful  of 

whole 
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- whole  pepper,  two  onions,  a bundle  of  fweet  herbs, 
fome  fait,  and  a pint  of  red  wine  ; cover  it  clofe,  fet  it 
1 over  a (love  or  flow  fire  for  four  hours,  (baking  it  fome- 
times,  and  turning  it  four  or  five  times;  make  gravy  as 
for  foup,  put  in  three  quarts,  keep  it  ftirring  till  dinner 
is  ready;  take  ten  or  twelve  turnips,  cut  them  into 
dices  the  broad  way,  then  cut  them  into  four,  flour 
them,  and  fry  them  brown  in  beef-dripping.  Be  fure 
to  let  your  dripping  boil  before  you  put  them  in  ; then 
drain  them  well  from  the  fat,  lay  the  beef’  in  your  foup- 
diln,  toall  a little  bread  very  nice  and  brown  cut  in 
three  corner  dice,  lay  thein  into  the  difh,  and  the  tur- 
nips likewife;  drain  in  the  gravy,  and  fend  it  to  ta- 
ble. If  you  have  the  convenience  of  a dove,  put  the  difh 
over  it  for  five  or  fix  minutes-;  it  gives  the  liquor  a fine 
flavour  of  the  turnips,  makes  the  bread  eat  better,  and 
is  a great  addition.  Seafou  it  with  fait  to  your  palate. 

Portugal  beef. 

Take  a rump  of  beef,  cut  it  off  the  bone,  cut  it. 
acrofs,  flour  it,  fry  the  thin  part  brown  in  butter,  the 
thick  end  (luff  with  fuet,  boiled  chefnuts,  an  anchovy, 
an  onion,  and  a little  pepper.  Stew  it  in  a pan  of 
ftrong  broth,  and,  when  it  is  tender,  lay  both  the  fried 
and  dewed  together  in  your  difh,  cut  the  fried  in  two 
and  lay  on  each  fide  of  the  dewed,  drain  the  gravy  it 
was  dewed  in,  put  to  it  fome  pickled  gerkins  chopped, 
and  boiled  chefnuts,  thicken  it  with  a piece  of  burnt 
butter,  give  it  two  or  three  boils  up,  feafon  it  with 
fait  to  your  palate,  and  pour  it  over  the  beef.  Garnifh 
with  lemon. 

To  JIciv  a rump  of  beef,  or  the  brifeuit,  the  French  nvaj. . 

Iakf.  a rump  of  beef,  put  it  into  a little  pot  that 
v/ill  hold  it,  cover  it  with  water,  put  on  the  cover,  h?fc 
it  Itew  an  hour,  but,  if  the  brifeuit,  two  hours.  Skim 
ic  clean,  then  flalh  the  meat  with  a knife  to  let  out  the 
gravy,  put  in  a little  beaten  pepper,  fome  fait,  four 
cloves,  with  two  or  three  large  blades  of  mace  beat  fine, 
fix  onions  diced,  and  half  a pint  of  red  wine  ; cover  it 
clofe,  let  it  (tew  an  hour,  then  put  in  two  fpoonfuls  of 
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capers  or  aftertium-buds  pickled,  or  broom-buds,  chop 
them;  two  fpoonfuls  of  vinegar,  and  two  of  verjuice; 
boil  fix  cabbage-lettuces  in  water,  then  put  them  in  a 
pot,  put  in  a pint  of  good  gravy,  let  all  (lew  together 
for  half  an  hour,  fkim  all  the  fat  off;  lay  thcmeat  into 
the  difh,  and  pour  the  reft  over  it,  have  ready  fome 
pieces  of  bread  cut  three-corner  ways,  and  fried  crifp, 
flick  them  about  the  meat,  and  garnifh  them.  When 
you  put  in  the  cabbage,  put  with  it  a good  piece  of 
butter  rolled  in  flour. 

To  few  beef  gobbeU. 

Get  any  piece  of  beef  except  the  leg,  cut  it  in  pieces 
about  the  bignefs  of  a pullet’s  egg,  put  them  in  a ftew- 
pan,  cover  them  with  water,  let  them  ftew,  fkim  them 
clean,  and,  when  they  have  Hewed  an  hour,  take  mace, 
cloves,  and  whole  pepper 'tied  in -a  tmiflfn  rag  loofe, 
fome  celery  cut  fmall;  put  them  into  the  pan  with  fome 
fait,  turnips  and  carrots,  pared  and  cut  in  flices,  a lit- 
tle parfley,  a bundle  of  fiweet  herbs,  and  a large  cruft  of 
bread.  You  may  put  in  an  ounce  of  barley  or  rice,  if 
you  like  it.  Cover  it  clofe,  and  let  it  ftew  till  it  is  ten- 
der, take  out  the  herbs,  fpices,  and  bread,  and  have 
ready  fried  a French  roll  cut  in  four.  Difli  up  all  toge- 
ther, and  fend  it  to  table. 

- V • 

Beef  royal. 

Take  a firloin  of  beef,  ora  large  rump,  bone  it,  and 
beat  it  very  well,  then  lard  it  with  bacon,  feafon  it  all 
over  with  fait,  pepper,  mace,  cloves,  and  nutmeg,  ail 
beat  fine,  fome  lemon-peel  cut  fmall,  and  fome  fweet 
herbs  ; in  the  mean  time  make  a ftrong  broth  of  the 
bones,  take  a piece,  of  butter  wi^i  a little  flour,  brown 
it,  put  in  the  beef,  keep  it  turning  often  till  it  is  brown, 
then  ftrain  the  broth,  put  all  together  into  a pot,  put 
in  a bay  leaf,  a few  truffles,  and  fome  ox-palates  cut 
fmall  ; cover  it  clofe,  and  let  it  ftew  till  it  is  tender, 
take  out  the  beef,  fkim  off  all  the  fat,  pour  in  a pint 
of  claret,  fome  fried  oyfters,  an  anchovy,  and  foir.e 
gerkins  fhrfd  fmall  ; boil  all  together,  put  in  the  bed 
to  warm,  thicken  your  fauce  with  a piece  ot  butter 
rolled  iu  flour,  or  mulhroom-powdcr,  or  burnt  butte;. 
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Lay  your  meat  in  the  dilh,  pour  the  fauce  over  it,  and 
fend  it  to  table.  This  may  be  eat  either  hot  or  cold. 

A tongue  and  udder  forced. 

First  barboil  your  tongue  and  udder,  blanch  the 
tongue,  and  (lick  it  with  cloves;  as  for  the  udder,  you 
mud' carefully  raife  it,  and  fill  it  with  force-meat  made 
with  veal:  fird  wafli  the  infide  with  the  yolk  of  an 
egg,  then  put  in  the  force-meat,  tie  the  ends  clofe  arid 
' fpit  them,  roall  them,  and  bade  them  with  butter 
when  enough,  have  good  gravy  in  the  difli,  and  fweet 
fauce  in  a cup. 

Note,.  For  variety  you  may  lard  the  udder. 

To  fricafey  neats  tongues. 

Take  peats  tongues,  boil  them  tender,  peel  them, 

■ cut  them  into  thin  dices,  and  fry  them  in  frefli  butter; 
then  pour  out  the  butter,  put  in  as  much  gravy  as  you 
(hall  want  for  fauce,ta  bundle  of  fweet  herbs,  an  onion, 
fome  pepper  and  fait,  and  a blade  or  two  of  mace;  fim- 
mer  all  together  half  an  hour,  then  take  out  your  tongue, 

(train  the  gravy,  put  it  with  the  tongue  in  the  (tew-pan 
again,  beat  up  the  yolks  of  two  eggs  with  a glafs  of 
white  wine,  a little  grated  nutmeg,  a piece  of  butter 
as  big  as  a walnut  rolled  in  flour,  fliake  all  together  for 
four  or  five  minutes,  dilh  it  up,  and  fend  it  to  table. 

To  force  a tongue. 

Boil  it  till  it  is  tender;  let  it  (land  till  it  is  cold, 
then  cut  a hole  at  the  root-end  of  it,  take  out,  fome  of 
the  meat,  chop  it  with  as  much  beef-fuet,  a few  pippins, 
fome  pepper  and  fait,  a little  mace  beat,  fome  nutmeg, 
a few  fweet  herbs,  and  the  yolks  of,  two  eggs;  chop  it 
all  together,  (tuff  it,  cover  the  end  with  a veal  caul  or 
buttered  paper,  road  it,  bade  it  with  butter,  and  dilh 
it  up.  Have  for  fauce  good  gravy,  a little  melted  butter, 

. the  juice  of  an  orange  or  lemon,  and  fome  grated  nut- 
meg ; boil  it  up,  and  pour  it  into  the  dilh. 
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To  Jlcnu  neats  tongues  •whole. 

Take  two  tongues,  let  them  Hew  in  water  juft  to 
cover  them  for  two  hours,  then  peel  them,  put  them 
in  again  with  a pint  of  ftrong  gravy,  haif  a pint  of 
white  wine,  a bundle  of  fweet  herbs,  a little  pepper  and 
fait,  fotne  mace,  cloves,  and  whole  pepper  tied  in  a 
muflin  rag,  a fpoonful  of  capers  chopped,  turnips  and 
carrots  diced,  and  a piece  of  butter  rolled  in  flour;  let 
all  Her  together  very  foftlv  over  a flow  fire  .for  two 
hours,,  then  take  out  th.e  fpice  and  fweet  herbs,  and 
fend  it  to  table.  You  may  leave  out  the  turnips  and 
carrots,  or  boil  them  by  themfelves,  and  lay  them  in 
a difli,  juft  as  you  like. 

To  fricafey  ox-palates. 

After  boiling  your  palates  very  tender,  (which  you 
mull  do  by  fetting  them  on  in  cold  water,  and  letting, 
them  do  foftly),  then  blanch  them,  and  fcrape  them, 
clean  ; take  mace,  nutmeg,  cloves,  and  pepper,  beat  fine, 
rub  them  all  over  with  thofe  and  with  crumbs  of  bread; 
have  ready  fome  butter  in  a ftew-pan,  and,  when  it  is 
hot,  put  in  the  palates;  fry  them  brown  on  both  fides, 
then  pour  out  the  fat,  and  put  to  them  fome  mutton  or 
beef  gravy,  enough  for  fauce,  an  anchovy,  a little  nut- 
meg, a little  piece  of  butter  rolled  in  flour,  and  the 
juice  of  a lemon:  let  it  funmer  all  together  for  a quar- 
ter of  an  hour,  difh  it  up,  and  garnilh  with  lemon. 

To  voajl  ox  palates. 

H aving  boiled  your  palates  tender,  blanch  them, 
cut  them  into  flices  about  two  inches  long,  lard  half 
with  bacon,  then  have  ready  two  or  three  pigeons,  and 
two  or  three  chicken-peepers,  draw  them,  trufs  them, 
and  fill  them  with  force-meat ; let  haif  of  them  be 
nicely  larded  ; fpit  them  on  a bird -fpit : fpit  them  thus; 
a bird,  a palate,  a fage-leaf,  and  a piece  of  bacon  ; 
and  fo  on,  a bird,  a palate,  a fage-leaf,  and  a piece  of 
bacon.  Take  cncks-combs  and  lambs  Hones,  parboil- 
ed and  blanched,  lard  them  with  little  bits  of  bacon, 
large  oyllers  parboiled,  and  each  one  larded  with  one 
2 .piece 
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piece  of  bacon,  put  thefc  on  a fkewer  with  a little  piece 
of  bacon  and  a fage  leaf  between  them,  tie  them  on 
to  a fpit  and  roati  them,  then  beat  up  the  yolks  of 
three  eggs,  fome  nutmeg,  a little  fait  and  crumbs  of 
bread  ; bafte  them  with  thefe  all  the  time  they  are 
a-roatling,  and  have  ready  two  fweetbreads  each  cut  in 
two,  fome  artichoke-bottoms  cut  into  four  and  fried, 
and  then  rub  the  d i fit  with  fhalots:  lay  the  birds  in 
the  middle,  piled  upon  one  another,  anti  lay  the  other 
things  all  feparate  by  themfelves  round  about  in  the 
dilh.  Have  ready  for  fauce  a pint  of  good  gravy,  a 
quarter  of  a pint  of  red  wine,  an  anchovy,  the  oyffer 
liquor,  a piece  of  butter  rolled  in  flour;  boil  all  thefe 
together,  and  pour  into  the  dilh,  with  a little  juice  of 
lemon.'  Garnilh  your  dilh  wich  lemon. 

To  drcfs  a leg  of  mutton  a la  toy  ale. 

Having  taken  off  all  the  fat,  fkin,  and  (hank  bone, 
lard  it  with  bacon,  feafon  it  with  pepper  and  fait,  and 
a round  piece  of  about  three  or  four  pounds  of  beef  or 
leg  of  veal,  lard  it,  have  ready  fome  hog’s  lard  boil- 
ing, flour  your  meat,  ar, derive  it  a colour  in  the  lard, 
then  take  the  meat  out,  and  put  it  into  a pot,  with  a 
bundle  of  fweet  (ierbs,  fome  parfley,  an  onion  (tuck 
with  cloves,  two  or  three  blades  of  mace,  fome  w hole 
pepper,  and  three  quarts  of  water;  cover  it  dole,  and 
let  it  boil  very  foftly  for  two  hours  ; mean  while  get 
ready  a fweetbread  fplit,  cut  into  four,  and  broiled,  a 
few  truffles  and  morels  Hewed  in  a quarter  of  a pint  of 
flrong  gravy,  a glafs  of  red  wine,  a few  muflirooms, 
two  fpoonfuls  of  catchup,  and  fome  afparagus-tops  ; 
boil  all  thefe  together,  then  lay  the  mutton  in  the  mid- 
dle of  the  dilh,  cut  the  beef  or  veal  into  dices,  make 
a rim  round  your  mutton  with  the  dices,  and  pour  the 
1.  ragoo  over  it;  when  you  have  taken  the  meat  out  of 
the  pot,  (kirn  all  the  fat  off  the  gravy;  (train  it,  and 
add  as  much  to  the  other  as  will  till  the  dilh.  Garnilh 
I with  lemon. 

Si  leg  of  mutton  a la  hautgout. 

Lvt  it  hang  a fortnight  in  an  airy  place,  then  have 
ready  fome  cloves  of  garlic,  and  fluff  it  all  over,  rub 
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it  with  pepper  and  f.ilt ; road  it,  have  ready  fome  pood 
gravy  and  red  wine  in  the  difh,  and  fend  it  to  table. 

To  roajl  a leg  of  mutton  ’with  oyjlers. 

Take  a leg  about  two  or  three  days  killed,  duff  it 
nil  over  with  oyflers,  and  road  it.  Garnifh  with  horfe- 
raddifh. 

To  roafi  a leg  of  mutton  <with  cockles. 

Stuff  it  all  over  with  cockles,  and  road  it.  Garnifh 
with  horfe-raddifh. 

A fooulder  of  mutton  in  epigram. 

Roast  it  almod  enough,  then  very  carefully  take  off 
the  fkin  about  the  thicknefs  of  a crown-piece,  and  the 
thank-bone  with  it  at  the  end  ; then  feafon  that  tkin 
cod  (hank-bone  witli  pepper  and  fait,  a little  lemon- 
peel  cut  fmall,  and  a few  fweet  herbs  and  crumbs  of 
bread,  then  lay  this  on  the  gridiron,  and  let  it  be  of  -a 
tine  brown  ; in  t lie  mean  time  take  the  red  of  the  meat, 
r.nd  cut  it  like  a hafh  about  the  bignefs  of  a (hilling; 
-fave  the  gravy  and  put  to  't,  with  a few  fpoonfuls  of 
ilrong  gravy,  half  an  onion  cut  fine,  a little  nutmeg, 
a little  pepper  and  fait,  a little  bundle  of  fweet  herbs, 
fome  gerkins  cut  very*  fmall,  a few  muihrooms,  two  or 
three  truffles  cut  fmall,  twm  fpoonfuls  of  wane,  either 
red  or  white,  and  throw  a little  flour  over  the  meat  ; 
let  all  tbefe  dew  together  very  fqftly  for  five  nr  fix  mi- 
nutes, but  be  fure  it  do  not  boil  ; take  out  the  fweet 
herbs',  and  put  the  hafli  into  the  difh,  lay  the  broiled 
upon  it,  and  fend  it  to  table. 

A harrico  of  mutton. 

Take  a nec-k  or  loin  of  mutton,  cut  it  into  fix  pieces, 
flour  it,  and  fry  it  brown  on  both  Tides  in  the  dew-pan, 
then  pour  out  all  the  fat  ; put  in  fome  turnips  an'd 
carrots  cut  like  dice,  two  doaen  of  chefnuts  blanched, 
two  or  three  lettuces  cut  fmall,  fix  little  round  onioivs, 
a bundle  of  fweet  herbs,  fome  pepper  and  fait,  and 
two  or  three  blades  of  mace  ; cover  it  clofe,  and  let  it 
dew  for  an  hour,  that  take  off  the  fat,  and  di(h  it  up. 
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To  French  a hind  fad  die  of  mutton. 

Ti'is  the  two  rumps.  Cut  off  the  rump,  and  carefully 
lift  up  the  he  in  with  a knife:  begin  at  the  broad  end, 
and  be  fure  you  do  not  crack  it  nor  take  it  quite  off: 
then  take  fome  dices  of  ham  or  bacon  chopped  fine,  a 
few  truffles,  fome  young  onions,  Ionic  pardey,  a little 
thyme,  fweet-marjoram,  winter  favoury,.  a little  lemon- 
peel,  all  chopped  fine,  a little  mace  and  two  or  three 
cloves  beat  fine,  half  a nutmeg,  and  a little  pepper  and 
fait  ; mix  all  together,  and  throw  over  the  meat  where 
you  took  off  the  fkin,  then  lay  on  the  fkin  again,  and 
fallen  it  with  two  fine  fkewers  at  each  fide,  and  roll  it 
in  well-buttere-d  paper.  It  will  take  three  hours  doing  : 
then  takeoff  the  paper,  bade  the  meat,  drew  it  all  over 
with  crumbs  of  bread,  and,  when  it  is  of  a fine  brown, 
take  it  up.  For  fauce  take  fix  large  fhalcts,  cut  them 
very  fine,  put  them  into  a fauce-pan  with  two  fpooufuls 
of  vinegar,  and  two  of  white  wine  ; boil  them  tor 
i minute  or  two,  pour  it  into  the  ddh,  and  gariiilh  with 
horfe-  raddiffi. 

Another  French  nvaj,  called  St.  Menehout. 

!Take  the  hind  faddle  of  mutton,  take  od'  the  fkin,’ 
laid  it  with  bacon,  feafou  it  with  pepper,  ialt,  mace, 
cloves  beat,  and  nutmeg,  fweet  herbs,  young  onions,' 
and  pardey,  all  chopped  fine  ; take  a large  oval  or  a 
large  gravy  pan,  lay  layers  of  bacon,  and  then  layers  ' 
of  beef,  all  over  the  bottom,  lay  in  the  mutton,  then 
lay  layers  of  bacon  on  the  mutton,  and  then  a layer 
i of  beef,  put  in  a pint  of  wine,  and  as  much  good  gravy 
as  will  dew  it,  put  in  a bay-leaf,  and  two  or  three  fiia- 
lots,  cover  it  clofe,  put  lire  over  and  under  it,  if  you 
have  a clofe  pan,  and  let  it  (land  dewing  for  two  hours; 
when  done,  take  it  out,  drew  crumbs  of  bread  all  over' 
it,  and  put  it  into  the  oven  to  brown,  drain  the  gravy 
it  was  Hewed  in,  and  boil  it  till  there  is  jud  enough 
for  fauce,  lay  the  mutton  into  a difh,  pour  the  fauce  m,  - 
and  ferve  it  up.  You  mud  brown  it  before  a fire,  if  you 
have  not  an  oven. 
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Cut  Ids  a la  Maintenon.  Si  very  good  dijh. 

Cut  yotir  cutlets  handfomely,  beat  them  thin  with 
your  cleaver,  feafon  them  v.  ith  pepper  and  fait,  make 
a force-meat  with  veal,  beef,  fnet,  fpice,  and  fweet 
herbs,  rolled  in  yolks  of  eggs,  roll  force-meat  round 
each  cutlet,  within  two  incites  of  the  top  of  the  bone, 
then  have  as  many  half-fheets  of  white  paper  as  cut- 
lets, roll  each  cutlet  in  a piece  of  paper,  firft  buttering 
the  paper  well  on  the  inlide,  dip  the  cutlets  in  melted 
butter,  and  then  in  crumbs  of  bread,  lay  each  cutlet 
on  half  a (beet  of  paper  crofs  the  middle  oi  it,  leaving 
about  an  inch  of  the  bone  out,  then  clofe  the  two  ends 
/)f  your  paper  as  you  do  a turnover  tart,  and  cut  off 
the  paper  that  is  too  much  ; broil  your  mutton-cutlets.' 
halt  an  hour,  your  veal-cutlets  three  quarters  of  an 
hour,  and  then  take  the  paper  off  and  lay  theirs  round 
in  the  difh,  with  the  bone  outwards.  Let  your  fauce 
be  good  gravy  thickened,  and  ferve  it  up. 

To  make  a mutton  hajh. 

Cut  your  mutten  in  little  bits  as  thin  as  you  ca»r 
{Lew  a little  flour  over  it,  have  ready  fome  gravy, 
(enough  for  fauce),  wherein  fweet  herbs,  onion,  pepper 
and  fait,  have  been  boiled;  drain  it,  put  in  yoar  meat, 
with  a little  piece  of  butter  rolled  in  flour,  and  a little 
fait,  a ffialot  cut  fine,  a few  captrs  and  gerkins  chopped 
fine,  and  a blade  of  mace:  tofs  all  together  for  a minute 
or  two,  have  ready  feme- bread  toattcci  and  cut  into  thin 
lippets,  lay  them  round  the  diflt,  and  pour  in  your  halh. 
(iarntfh  your  dtlh  with  pickles  and  hovfe-raddifh. 

Note,  'Some  love  a glafs  of  red  wine,  or  walnut  pic- 
kle. You  may  put  j n ft  what  you  will  iuto  a haih.  l£ 
the  lippets  are  toallcd,  it  is  better. 

To  dre/s  pigs  petty  tots. 

Put  your  pettv-toes  intu  a fauce  pan  with  halt  a 
pint  of  water,  a blade  of  tnacc,.  a little  whole  pepper, 
a bundle  of  fweet  herbs,  and  an  onion.  Let  them 
boil  the  minutes,  then  take  out  the  liver,  lights,  and 

heart,  mince  them  very  fine,  grate  a little  nutmeg 

over 
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over  them,  and  (hake  a little  flour  on  them;  let  the  feet 
do  till  they  are  tender,  then  take  them  out  and  drain 
the  liquor,  put  all  together  with  a little  fait,  and  a 
piece  of  butter  as  big  as  a walnut,  fliake  the  fauce  pan 
often,  let  it  fimmer  five  or  fix  minutes,  then  cut  fome 
toafled  fippets  and  lay  round  the  dirti,  lay  the  mince- 
meat and  fauce  in  the  middle,  and  the  petty-toes  iplic 
round  it.  You  may  add  the  juice  of  halt  a lemon,  or 
a-  very  little  vinegar. 

A feco?id  way  to  roafl  a leg  of  mutton  <■ with  oyfers. 

Stuff  a leg  of  mutton  with  mutton-fuet,  fait,  pep- 
per, nutmeg,  and  the  yolks  of  eggs  ; then  road  it,  dick 
it  all  over  with  cloves,  and,  when  it  is  about  half-done* 
cut  off  fome  of  the  under- fide  of  the  flefhy  end  in  little- 
bits,  put  thefe  into  a pipkin  with  a pint  of  oyders,  li- 
quor and  all,  a little  fait  and  mace,  and  half  a pint  of 
hot  water  : dew  them  till  half  the  liquor  is  waded,  then 
put  in  a piece  of  butter  rolled  in  flour,  (hake  all  toge- 
ther, and,  when  the  mutton  is  enough,  take  it  up;  pouF 
this  fauce  over  it,  and  fend  it  to  table. 

To  drefs  a leg  of  mutton  to  eat  like  venifon. 

Take  a hind  quarter  of  mutton,  and  cut  the  leg  in 
the  (hape  of  a haunch  of  venifon,  fave  the  blood  of  the 
flieep  and  deep  it  in  for  five  or  fix  hours,  then  take  ic 
out  and  roll  it  in  three  or  four  fheets  of  white  paper 
well  buttertd  on  the  infide,  tie  it  with  a packthread, 
and  road  it,  bading  it  with  good  beef-dripping  or  but- 
ter. It  will  take  two  hours,  at  a good  fire;  for  your 
mutton  mud  be  fat  and  thick.  About  five  or  fix  minutes 
before  you  take  it  up,  take  off  the  paper,  bade  it  with 
a piece  of  butter,  and  lhake  a little  flower  over  it  to 
make  it  have  a fine  froth,  and  then  have  a little  o-ood 
drawn,  gravy  in  a bafon,  and  fweet  fauce  in  another.- 
1 Don’t  garniih  with  any  thing. 

To  drefs  mutton  the  Turk  if  way. 

First  cut  your  meat  into  thin  dices,  then  wafh  it  irr 
vinegar,  and  put  it  into  a pot  or  fauce-pan  that  has  a 
clofe  cover  to  it,  put  in  fome  rice,  whole  pepper,  and 

t 3 three 
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three  or  four  whole  onions  ; let  all  thefe  (lew  together 
ikimming  it  frequently  ; when  it  is  enough,  take  out  the- 
onions,  and  i'cafon  it  with  (alt  to  your  palate,  lay  the 
mutton  in  the  diitr,  and  pour  the  rice  and  liquor  over  it. 

Note,  The  neck  or  leg  are  the  bed  joints  to  drefs- 
this  way  ; put  in  to  a leg  f our  quarts  of  water,  and  a - 
quarter  ot  a pound  of  rice  ; to  a neck  two  quarts  of 
water,  and  two  ounces  of  rice.  To  every  pound  of  meat 
allow  a quarter  of  art  hour,  being  clofe  covered.  If 
you  put  in  a blade  or  two  of  mace,  and  a bundle  of 
Iweet-herbs,  it  will  be  a great  addition.  When  it  is 
jtiil  enough,  put  in  a piece  ol  butter,  and  take  care  the 
lice  don’t  burn  to  the  po«.  In  all  thefe  things  you 
fhould  lay  fkeweis  at  the  bottom  of  the  pot  to  lay  your 
meat  on,  that  it  may  not  (tick. 

.A Jhoulder  of  mutton  with  a ragoo  of  turnips. 

Take  a (houlder  of  mutton,  .get  the  blade-bone 
l iken  out  as  neat  as  poflible,  and  in  the  place  put  a 
r;  goo,  done  thus  : take  one  or  two  fweetbreads,  fome 
coeks-eombs,  half  an  ounce  of  truffles,  fome  mufti- 
rooms,  a blade  or  two  of  mace,  a little  pepper  and 
fait  ; dew  all  thefe  in  a quarter  of  a pint  of  good  gra- 
vy, and  thicken  it  with  a piece  of  butter  rolled 
it;  flour,  or  yolks  of  eggs  ; which  you  pleafe  : let  it  be 
cold  before  you  put  it  in,  and  fill  up  the  place  where 
roti  took  the  bone  out  jit ll  in  the  form  it  was  before, 
and  few  it  up  tight  ; take  a large  deep  flew  pan,  or 
one  of,  the  round  deep  cover-pans  with  two  handles, 
j::y  at  the  bottom  thin  dices  of  bacon,  then  Dices  of 
veal,  a bundle  of  parfley,  thyme,  and  fweet  herbs, 
fome  whole  pepper,  a biade  or  two  of  mace,  three  or 
four  cloves,  a large  Onion,  and  put  in  juft  thin  gravy 
enough  to  cover  the  meat  ; cover  it  clofe,  and  let  it 
llew  two  hours,  then  take  eight  or  ten  turnips,  pare 
them,  and  cut  them  into  what  fliape  you  pleafe,  put 
them  into  boiling  water,  and  let  them  he  jult  enough, 
throw  them  into  a fieve  to  drain  over  the  hot  water, 
that  theymty  keep  warm,  then  take  up  the  mution, 
drain  it  from  the  fat,  lay  it  in  a difli,  and  keep  it  hot 
covered;  drain  the  gravy  it  was  dewed  in,  and  take 
off  all  the  fat,  put  in  a little  fait,  a gluts  of  red  wine, 

two 
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two  fpoonfuls  of  catchup,  and  a piece  of  butter  rolled  in 
flour,  boil  all  together  till  there  is  jull  enough  for  fance, 
then  put  in  the  turnips,  give  them  a boil  up,  pour  them 
over  the  meat,  and  lend  it  to  table.  You  may  fry  the 
turnips  of  a light  brown,  and  tofs  them  up  with  the/ 
lauee  ; but  that  is  according  to  your  palate.  . 

Note,  For  a change  you  may  leave  out  the  turnips,- 
and  add  a bunch  of  celery  cut  and  walhed  clean,  and. 
ilewed  in  a very  little  water,  till  it  is  quite  tender,  and 
the  water  almolt  boiled  a.way.  Pour  the  gravy,  as  be- 
fore directed,  into  it,  and  boil  it  up  till  the  fauce  is 
good  : or  you  may  leave  both  thefe  out,  and  add  truf- 
fles, morels,  frefh  and  pickled  mullirooms,  and  arti- 
choke bottoms. 

N.  B.  A fltoulder  of  veal  without  the  knuckle,  firlt 
fried,  and  then  done  juft  as  the  mutton,  eats  very  well. 
Don’t  garnifh  your  mutton,  but  garuilh  your  veal  with 
lemon. 

To  Jhtff  a leg  or  Jboulder  of  mutton. 

Take  a little  grated  bread,  fome  baef-fuet,  the  yolks 
of  hard  eggs,  three  anchovies,  a bit  of  onion,  fome  pep- 
per and  lalt,  a little  thyme  and  winter  favoury,  twelve 
oyfters,  and  fome  nutmeg  grated  : mix  all  thefe  toge- 
ther, (hred  them  very  fine,  work  them  up  with  raw  eggs 
like  a palle,  flulf  your  mutton  under  the  fkin  in  the 
thickdl  place,  or  u'here  you  pleafe,  and  roalt  it  : for 
ffuce  take  fome  of  the  oyfter  liquor,  fome  claret,  one 
anchovy,  a little  nutmeg,  a bit  of  an  onion,  and  a few 
oyfters  ; (few'  all  thefe  together,  then' take  out  your  oni- 
on, pour  fauce  under  your  mutton,  and  fend  it  to  table. 
Garnilh  with  horfe-raddifli. 

Sheeps  rumps  nvith  rice. 

Takf  fix  rumps,  put  them  into  a (lew-pan  with  fome 
mutton  gravy,  enough  to  (ill  it,  (lew  them  about  half 
an  hour,  take  them  up  and  let  them  (land  to  cool,  then 
put  into  the  liquor  a quarter  of  a pound  of  rice,  an  oni- 
on (l tick  with  doves,  and  a blade  or  two  of  mace  ; let 
it  boil  till  the  rice  is  as  thick  as  a pudding,  but  lake 
c.u e it  don  t flick  to  the  bottom,  which  you  mull  do 
by  (luring  it  often:  in  the  mean  time  take  a clean  (lew- 

pan, 
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pan,  put  a piece  of  butter  into  it ; dip  your  rumps  in’ 
the  yolks  of  eggs  beat,  and  then  in  crumbs  of  bread 
with  a little  nutmeg,  lemon-peel,  and  a very  little 
thyme  in  it,  fry  them  in  the  butter  of  a fine  brown, 
then  take  them  out,  lay  them  in  a dilh  to  drain,  pour 
out  all  the  fat,  and  tofs  the  rice  into  that  pan ; fiir  it" 
all  together  for  a minute  or  two,  then  lay  the  rice  into 
the  dilh,  lay  the  rumps  all  round  upon  the  rice,  have 
ready  four  eggs  boiled  hard,  cut  them  into  quarters,  lay 
them  round  the  dilh  with  fried  parfley  between  them,- 
and  fend  it  to  table. 

To  make  lamb  and  rice. 

Take  a neck  and  loin  of  lamb,  half  roaft  it,  take  it’ 
up,  cut  it  into  fteaks,  then  take  half  a pound  of  rice, 
put  it  into  a quart  of  good  gravy,  with  two  or  three 
blades  of  mace,  and  a little  nutmeg.  Ho  it  over  a 
flove  or  flow  fire  till  the  rice  begins  to  be  thick  ; then- 
take  it  off,  ftir  in  a pound  of  butter,  and  when  that  is 
quite  melted  ftir  in  the  yolks  of  fix  eggs,  firft  beat  ; 
then  take  a dilh  and  butter  it  all  over,  take  the  fteaks 
and  put  a little  pepper  and  fait  over  them,  dip  them  iu 
a little  melted  butter,  lay  them  into  the  dilh,  pour  the 
gravy  which  comes  out  of  them  over  them,  and  then 
the  rice  ; beat  the  yolks  of  three  eggs  and  pour  all 
over,  fend  it  to  the  oven,  and  bake  it  better  than  half 
an  hour. 

Baked  mutton  chops . 

Takic  a loin  or  neck  of  mutton,  cut  it  into  fteaksr 
put  fome  pepper  and  fait  over  it,  butter  your  dilh  and 
lay  in  your  fteaks ; then  take  a quart  of  milk,  fix  eggs- 
beat  up  fine,  and  four  fpoonfuls  ol  flour  ; beat  your  flour 
and  eggs  in  a little  milk  firft,  and  then  put  the  reft  to 
it,  put  in  a little  beaten  ginger,  and  a little  Fait.  Pour 
this  over  the  fteaks,  and  fend  it  to  the  oven;  an  hour 
and  an  half  will  bake  it. 

y}  forced  leg  of  lamb. 

Take  a large  leg  of  lamb,  cut  a long  flit  on  the 
back  fide,  but  take  great  care  you  don’t  deface  the 
other  fide ; then  chop  the  meat  fmall  with  marrow, 

half 
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half  a pound  of  beef-fiiet,  fome  oyfters,  an  anchovy  un- 
wallied,  an  onion,  iome  fweet-herbs,  a little  lemon-peel, 
and  fome  beaten  mace  and  nutmeg  ; beat  all  thele  toge- 
1 ther  in  a mortar,  Huff  it  up  in  the  ihape  as  it  was  be- 
fore, few  it  up,  and  rub  it  over  with  the  yolks  of  eggs 
beaten,  fpit  it,  flour  it  all  over,  lay  it  to  the  fire,  and 
balle  it  with  butter.  An  hour  will  ronll  it.  Yott 
may  bake  it,  if  you  pleafe,  but  then- you  mull  butter  the 
1 diflt,  and  lay  the  butter  over  it  : cut  the  loin  into  (leaks, 
feafon  them  with  pepper,  fait,  and  nutmeg,  lemon-peel 
cut  fine,  and  a few  fweet  herbs  ; fry  them  in  frefh  but- 
ter of  a fine  brown,  then  pour  out  all  the  butter,  put 
in  a quarter  of  a pint  of  white  wine,  lhake  it  about,  and 
put  in  half  a pint  of  ftrong  gravy,  wherein  good  Ipice 
has  been  boiled,  a quarter  of  a pint  of  oyfters  and  the 
: }iquor,vfome  mufhroonis  and  a ipoonful  of  the  pickle,  a; 
piece  of  butter  rolled  in  flour,  and  the  yotk  of  an  egg 
beat;  ftir  all  thefe  together  till  it  is  thick,-  then  lay 
your  leg  of  lamb  in  the  difh,  and  the  loin  round  it y 
pour  the  fauce  over  it,  and  garniih  with  lemon. 

To  fry  a loin  of  lamb. 

Co?  tbe  loin  into  thin  (leaks,  put  a very  little  pep- 
per and  fait,  and  a little  nutmeg  on  them,  and  fry 
them  in  frefh  butter;  when  enough,  takeout  the  (leaks, 
lay  them  in  a diflt  before  the  fire  to  keep  hot,  then  pour 
out  the  butter,  (hake  a little  flour  over  the  bottom  of 
i the  pan,  pour  in  a quarter  of  a pint  of  boiling  water, 
and  put  in  a piece  of  butter  ; fhake  all  together,  give  it 
a boil  or  two  up,  pour  it  over  the  fleaks,  and  fend  it  to 
table. 

Note,  You  may  do  mutton  the  fame  way,  and  add  two 
fpoonfuls  of  walnut-pickle. 

Another  way  of  frying  a neck  or  loin  of  lamb. 

Cut  it  into  thin  (leaks,  beat  them  with  a rolling  pin, 
fry  them  in  half  a pint  of  ale,  feafon  them  with  a little 
fait,  and  cover  them  clofe  ; when  enough,  take  them 
cut  of  the  pan,  lay  them  in  a plate  before  the  fire  to 
keep  hot,  and  pour  all  out  of  the  pan  into  a bafon  ; 
then  put  in  half  a pint  of  white  wine,  a tew  capers,  the 

yolks 
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yolks  of  two  eggs  beat,  with  a little  nutmeg  and  a lit- 
tle fait ; add  to  this  the  liquor  they  were  fried  in,  and 
keep  (hiring  it  one  way  all  the  time  till  it  is  thick,  then 
put  in  the  lamb,  keep  lhaking  the  pan  for  a minute  or 
two,  lay  the  (leaks  into  the  di(h,  pour  the  fauce  over 
them,  and  have  fome  pardey  in  a plate  before  the  fire 
a-criiping.  Garnifh  your  difli  with  that  and  lemon. 

To  make  a ragoo  of  lamb. 

Take  a fore  quarter  of  lamb,  cut  the  knuckle-bone 
off,  lard  it  with  little  thin  bits  of  bacon,  flour  it,  fry  it 
of  a fine  brown,  and  then  put  it  into  an  earthen  pot  or 
(lew-pan  ; put  to  it  a quart  of  broth  or  good  gravy,  a 
bundle  of  herbs,  a little  mace,  two  or  three  cloves,  and 
a little  whole  pepper ; cover  it  clofe,  and  let  it  (lew 
pretty  faff  for  half  an  hour,  pour  the  liquor  all  out, 
ftrain  it,  keep  the  lamb  hot  in  the  pot  till  the  fauce  is 
ready.  Take  half  a pint  of  oyfters,  flour  them,  fry 
them  brown,  drain  out  all  the  fat  clean  that  you  fried 
them  in,  (kim  all  the  fat  ofPthe  gravy,  then  pour  it  in- 
to the  oyflers,  put  in  an  anchovy,  and- two  fpoonfuls  of 
either  red  or  white  wine  ; boil  all  together,  till  there  is 
juft  enough  for  fauce,  add  fome  frelh  mu(hrooms,  (if 
you  can  get  them),  and  fome  pickled  ones,  with  a fpoon* 
ful  of  the  pickle,  or  the  juice  of  half  a lemon.  Lay 
your  lamb  in  the  difli,  and  pour  the  fauce  over  it.  Gar- 
niih  with  lemon.  . 

To  few  a lamb's,  or  calf's  head. 

First  wafh  it,  and  pick  it  very  clean,  lay  it  in  wa- 
ter for  an.  hour,  take  out  the  brains,  and  with  a (harp 
penknife  carefully  take  out  the  bones  and  the  tongue, 
but  be  careful  you  do  not  break  the  meat ; then  take 
out  the  two  eyes,  and  take  two  pounds  of  veal  and  two 
pounds  of  beef-fuet,  a very  little  thyme,  a good  piece 
of  lemoD-peel  minced,  a nutmeg  grated,  and  two 
anchovies  : chop  all  very  well  together,  grate  two  ftaie 
rolls,  and  mix  all  together  with  the  yolks  ot  four  eggs: 
fave  enough  of  this  meat  to  make  about  twenty  balls, 
take  half  a pint  of  frefli  mufhrooms  clean  peeled  and 

walked,  the  yolks  of  iix  eggs  chopped,  half  a pint  ot- 

oyfters  «■ 
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-cyders  clean  waffled,  or  pickled  cockles ; mix  all  thefe 
together,  but  fir  It  dew  your  oyders,  and  put  to  it  two 
quarts  of  gravy,  with  a blade  or  two  of  mace.  It  will 
be  proper  to  tie  the  head  with  packthread,  cover  it  clofe, 
and  let  it  dew  two  hours  : in  the  mean  time  beat  up 
the  brains  with  fome  lemon-peel  cut  fine,  a little  parfley 
rchopped,  half  a nutmeg  grated,  and  the  yolk  of  an  egg; 
have  fome  dripping  boiling,  fry  half  the  brains  in  little 
cakes,  and  fry  the  .balls,  keep  them  both  hot  by  the 
fire  ; take  half  an  ounce  of  truffles  and  morels,  then 
-.drain  the  gravy  the  head  was  dewed  in,  put  the  truffles 
and  morels  to  it  with  the  liquor,  and  a few  mufhrooms; 

. boil  all  together,  then  put  in  the  reft  of  the  brains  that 
are  not  fried,  ftew  them  together  for  a minute  or  two, 
pour  it  over  the  head,  and  lay  the  fried  brains  and  balls 
. round  it.  Garnifti  with  lemon.  You  may  fry  about 
, twelve  oyfters. 

To  c/refs  veal  a la  Burgoife. 

Cut  pretty  thick  dices  of  veal,  lard  them  with  bacon, 

. and  feafon  them  with  pepper,  fait,  beaten  mace,  cloves, 
nutmeg,  and  chopped  parfley;  then  take  the  ftew-pan 
and  cover  the  bottom  with  dices  of  fat  bacon,  lay  the 
veal  upon  them,  cover  it,  and  fet  it  over  a very  flow 
fire  for  eight  or  ten  minutes,  juft  to  be  hot  and  no  more, 
then  bride  up  your  fire  and  brown  your  veal  on  both 
fides,  then  fhake  fome  flour  over  it  and  brown  it  ; pour 

(in  a quart  of  good  broth  or  gravy,  cover  it  clofe,  and 
let  it  ftew  gently  till  it  is  enough;  when  enough,  take 
out  the  dices  of  bacon,  and  fltim  all  the  fat  off  clean, 
and  beat  up  the  yolks  of  three  eggs  with  fome  of  the 
; , gravy  ; mix  all  together,  and  keep  it  Airring  one  way 
till  it  is  fmooth  and  thick,  then  take  it  up^  lay  your 
meat  in  the  diffl,  and  pour  the  fauce  over  it.  Garniih 
.with  lemon. 

A dif gulfed  leg  of  veal  and  bacon. 

Lard  your  veal  all  over  with  flips,  of  bacon  and  a lit- 
!.  tie  lemon  peel,  and  boil  it  with  a piece  of  bacon  : when 
enough,  take  it  up,  cut  the  bacon  into  dices,  and  have 
1 rea'dy  fome  dried  fage  and  pepper  rubbed  fine,  rub  over 
. the  bacon,  lay  the  veal  in  the  diffl  and  the  bacon  round 
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if,  ftrew  it  all  over  with  fried  par/ley,  and  have  green 
fauce  in  cups,  made  thus:  take  two  handfuls  of  forrel, 
pound  it  in  a morter,  and  fqueeze  out  the  juice,  put  it 
into  a fauce-pan  with  fome  melted  butter,  a little  fugar, 
and  the  juice  of  lemon.  Or  you  may  make  it  thus: 
beat  two  handfuls  of  forrel  in  a mortar,  with  two  pip- 
pins quartered,  fqueeze  the  juice  out  with  the  juice  of 
a lemon  or  vinegar,  and  fweeten  it  with  fugar. 

sf  pillu'VJ  of  veal. 

Take  a neck  or  bread  of  veal,  half-roafl  it,  then  cut 
it  into  fix  pieces,  fcafon  it  with  pepper,  fait,  and  nut- 
meg : take  a pound  of  rice,  put  to  it  a quart  of  broth, 
fome  mace,  and  a little  fait,  do  it  over  a itove  or  very 
flow  fire  till  it  is  thick,  but  butter  the  bottom  of  the  dilh 
or  pan  you  do  it  in  : beat  up  the  yolks  of  fix  eggs  and 
ftir  into  it,  then  take  a little  round  deep  dilh,  butter  it, 
lay  fome  of  the  rice  at  the  bottom,  then  lay  the  veal  on 
a round  heap,  and  cover  it  all  over  with  rice,  wafh  it 
over  with  the  yolks  of  eggs,  and  bake  it  an  hour  and  a 
half,  then  open  the  top  and  pour  in  a pint  of  rich  good 
gravy.  Garni (h  with  a Seville  orange  cut  in  quarters, 
and  fend  it  to  table  hot. 

Bo?uharded  veal. 

You  mull  get  a fillet  of  veal,  Cut  out  of  it  five  lean 
pieces  as  thick  as  your  hand,  round  them  up  a little, 
then  Jard  them  very  thick  on  the  round  fide  with  little 
narrow  thin  pieces  of  bacon,  and  laid  five  (heeps 
tongues,  (being  firit  boiled  and  blanched),  lard  them  • 
here  and  there  with  very  little  bits  of  lemon-peel,  and 
make  a well-feafoned  force-meat  of  veal,  bacon,  ham, 
beef-fuet,  and  an  anchovy  beat  well  ; make  another 
tender  force-meat  of  veal,  beef-fuet,  mufhrooms,  fpi- 
nage,  parfley,  thyme,  fweet-marjoram,  winter  favory, 
and  green  onions.  Seafon  with  pepper,  fait,  and  mace; 
beat  it  well,  make  a round  ball  of  the  other  force-meat 
and  fiufF  in  the  middle  of  this,  roll  it  up  in  a veal  caul, 
and  bake  it  ; what  is  left  tie  up  like  a Bologna  faufage, 
and  boil  it,  but  firit  rub  the  caul  with  the  yolk  of  au 
egg;  put  the  larded  veal  into  a ftew-pan  with  fome 
good  gravy,  and  when  it  is  enough  Ikim  oft  the  (at, 

put 
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put  in  fome  truffles  and  morels,  and  fome  mufflrooms. 
Your  force-meat  being  baked  enough,  lay  it  in  the  mid- 
dle, the  veal  round  it,  and  the  tongues  fried,  and  lay  it 
between  the  boiled  cut  into  dices  and  fried,  and  throw 
all  over.  Pour  on  them  the  fauce.  You  may  add  ar- 
tichoke bottoms,  fweet-breads,  and  cocks-combs,  if  you 
pleafe.  Garnifh  with  lemon. 

Veal  rolls. 

Take  ten  or  twelve  little  thin  dices  of  veal,  lay  on 
them  fome  force-meat  according  to  your  fancy,  roll 
them  up,  and  tie  them  juft  acrofs  the  middle  with  coarfe 
thread,  put  them  on  a bird  fpit,  rub  them  over  with 
the  yolks  of  eggs,  flour  them,  and  balle  them  with  but- 
ter. Half  an  hour  will  do  them.  Lay  them  into  a dilh, 
and  have  ready  fome  good  gravy,  with  a few  truffles 
and  morels,  and  fome  mulhrooms.  Garnilh  with  lemon. 

Olives  of  veal  the  French  nvay. 

Take  two  pounds  of  veal,  fome  marrow,  two  ancho- 
vies, the  yolks  of  two  hard  eggs,  a few  mulhrooms,  and 
fome  oyfters,  a little  thyme,  marjoram,  parfley,  fpi- 
nage,  lemon-peel,  fait,  pepper,  nutmeg  and  mace,  fine- 
ly beaten  ; take  your  veal  caul,  lay  a layer  of  bacon  and 
a layer  of  the  ingredients,  roll  it  in  the  veal  caul,  and 
either  roaft  it  or  bake  it.  An  hour  will  do  either. 
When  enough,  cut  it  into  dices,  lay  it  into  your  didi, 
and  pour  good  gravy  over  it.  Garnilh  with  lemon. 

Scotch  collops  it  la  Francois. 

Take  a leg  of  veal,  cut  it  very  thin,  lard  it  with  ba- 
con, then  take  half  a pint  of  ale  boiling,  and  pouv  over 
it  till  the  blood  is  out,  and  then  pour  the  ale  into  a ba- 
fon  ; take  a few  fweet  herbs  chopped  fmall,  drew  them 
over  the  veal  and  fry  it  in  butter,  flour  it  a little  till 
enough,  then  put  it  into  a dilh  and  pour  the  butter 
away,  toaft  little  thin  pieces  of  bacon  and  lay  round, 
pom  the  ale  into  the  ftew-pan  with-two  anchovies  and  a 
glafs  of  white  wine,  then  beat  up  the  yolks  of  two  eggS 
and  Hit  in,  with  a little  nutmeg,  fome  pepper,  and  a 

piece 
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piece  of  butter,  fhakc  all  together  till  thick,  and  then 
pour  it  into  the  difh.  Garnifh  with  lemon. 

To  make  a favotiry  dijh  of  teal. 

Cut  large  collops  out  of  a leg  of  veal,  fpread  them 
abroad  on  a droller,  hack  them  with  the  back  of  a knife, 
and  dip  them  in  the  yolks  of  eggs ; feafon  them  with 
cloves,  mace,  nutmeg  and  pepper,  beat  fine  ; make 
force-meat  with  fome  of  your  veal,  beef-fuet,  oyfters 
chopped,  fweet  herbs  flared  fine,  and  the  aforefaid  (pice, 
ftrew  all  thefe  over  your  collops,  roll  and  tie  them  up, 
put  them  on  Ikewers,  tie  them  to  a fpit,  and  roaft  them; 
to  the  reft  of  your  force  meat  add  a raw  egg  or  two,  roll 
them  in  balls  and  fry  them,  put  them  in  your  diih  with 
your  meat  when  roafted,  and  make  the  fauce  with  ftrong 
broth,  an  anchovy,  a fhalot,  a little  white-wine,  and 
fome  fpice.  Let  it  (lew,  and  thicken  it  with  a piece  of 
•butter  rolled  in  flour,  pour  the  fauce  into  the  dilh,  lay 
the  meat  in,  and  garni.lh  with  lemon. 

fcotch  .collops  larded. 

Prepare  a fillet  of  veal,  cut  into  thiq  flices,  cut  off 
the  fiein  and  fat,  lard  them  with  bacon,  fry  them  brown, 
then  take  them  out,  and  lay  them  in  a dilh,  pour  out 
all  the  butter,  take  a quarter  of  a pound  of  butter  and 
melt  it  in  the  pan,  then  ftrew  in  a handful  of  flour;  ftir 
it  till  it  is  brown,  and  pour  in  three  pints  of  good  gra- 
vy,  a bundle  of  fweet  herbs,  and  an  onion,  which  you 
imrft  take  out  foon  ; let  ic  boil  a little,  then  put  in  the 
collops,  let  -them  flew  half  a quarter  of  an  hour,  put 
in  fome  force-meat  balls  fried,  the  yolks  of  two  eggs, 
a piece  of  butter,  and  a few  pickled  mufhrooms;  ftir  all 
together  for  a minute  or  two  till  it  is  thick,  and  then 
difh  it  up.  Garnilh  with  lemon. 

To  do  them  'white. 

/ ... 

After  you  have  cut  your  veal  in  thin  flices,  lard  it 

with  bacon  ; feafbn  it  with  cloves,  mace,  nutmeg,  pep- 
per and  fair,  fome  grated  bread,  and  fweet  herbs.  Stew 
the  knuckle  in  as  little  liquor  as  you  can,  a bunchmf 
fweet  herbs,  fome  whole  pepper,  a blade  of  mace,  and 
four  .cloves;  thep  take  a pint  of  the  broth,  flew  the 

cutlets 
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outlets  ill  it,  and  add  to  it  a quarter  of  a pint  of  white 
wine,  fome  mufhrooms,  a piece  of  butter  rolled  in  flour, 
and  the  yolks  of  two  eggs;  ftir  all  together  till  it  is 
thick,  and  then  difh  it  up.  Garnilh  with  lemon. 

Veal  hlanquets. 

Roast  a piece  of  veal,  cut  off  the  iltin  and  nervous 
parts,  cut  it  into  little  thin  bits,  put  fome  butter  into  a 
dew-pan  over  the  fire  with  fornc  chopped  onions,  fry 
them  a little,  then  add  a dull  of  flour,  ilir  it  together, 
and  put  in  fome  good  broth,  or  gravy,  and  a bundle  of 
f,  fweet  herbs:  l'eafon  it  with'  fpice,  make  it  of  a good 

Itafte,  and  then  put  in  your  veal,  the  yolks  of  two  eggs 
beat  tip  with  cream  and  grated  nutmeg,  fome  chopped 
purfley,  a final  or,  fome  lemon-peel  grated,  and  a little 
juice  of  lemon.  Keep  it  dining  one  way  ; when  enough, 

. tilth  it  up. 

A JJjonkler  of  veal  a la  Piedmonloife . 

Take  a fhoulder  of  veal,  cut  off  the  flein  that  it  may. 
r bang  at  cue  end,  then  lard  the  meat  with  bacon  and 
ham,  arid  feafon  it  with  pepper,  fait,  tnacc,  fweet  herbs, 
parfley,  and  lemon-peel;  cover  it  again  with  the  (kin, 
i*-3w  it  with  gravy,  and  when  it  is  jetf  tender  rate  tr 
tip  ; then  take  lord,  fome  lettuce  chopped  fmal!,  and 
flew  them  in  fome  batter  with  parfley,  onions,  and 
mu/hrooms ; the  herbs  being  tender  put  to  them  fume- 
of  the  liquor,  fome  fweetbreads  and  fome  bits  of  ham. 
Let  all  (tew  together  a lictle  while,  then  lift  up  the  fkin, 
lay  the  ilewed  hetbs  over  and  under,  cover  it  with  the 
fi.in  again,  wet  it  with  melted  butter,  drew  it  over  with 
dumbs  of  bread,  and  fend  it  to  the  oven  to  brown  ; 
ferve  it  hot,  with  fome  good  gravy  in  the  didi.  The 
Ftench  It i ew  it  over  with  parmeian  before  it  goes  to 
the  oven.  / 6 

A calj  ’j  head  furprize. 

You  muft  boue  it,  but  not  fplit  it,  cleanfe  it  well, 
fill  it  with  a ragoo  (in  the  form  it  was  before)  made 
thus:  take  two  fweetbreads,  each  fweetbread  being  cut 
into  eight  pieces,  an  ox’s  palate  boiled  tender  and  cut 
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into  little  pieces,  foine  cocks  combs,  half  an  ounce  of 
truffles  and  morels,  fome  mulhrooms,  feme  artichoke 
bottoms,  and  afparagus  tops ; (lew  all  thefe  in  half  a 
pint  of  good  gravy,  feafon  it  with  two  or  three  blades 
of  mace,  four  cloves,  half  a nutmeg,  a very  little  pep- 
per, and  fome  fait,  pound  all  thefe  together,  and  put 
them  into  the  ragoo : when  it  has  hewed  about  half  ao 
hour,  take  the  yolks  of  three  eggs  beat  up  with  two 
ipoonfuls  of  cream  and  two  of  white  wine,  put  it  to  the 
ragoo,  keep  it  hirring  one  way  for  fear  of  turning,  and 
llir  in  a piece  of  butter  rolled  in  flour;  when  it  is  very 
thick  and  fmooth  fill  the  head,  make  a force-meat  with 
half  a pound  of  veal,  half  a pound  of  beef-fuet,  as  much 
crumbs  of  bread,  a few  fweet-herbs,  a little  lemon-peel, 
and  fome  pepper,  fair,  and  mace,  all  beat  fine  together 
in  a marble  mortar  ; mix  it  up  with  two  eggs,  make  a 
few  balls,  (about  twenty),  put  them  into  the  ragoo  in 
the  head,  then  fallen  the  head  with  fine  wooden  fkewers, 
lay  the  force-meat  over  the  head,  do  it  over  with  the 
yolks  of  two  eggs,  and  fend  it  to  the  oven  to  bake.  It 
will  take  about  two  Hours  baking.  You  .v.ufi  i-w  pieces 
of  butter  all  over  the  head,  and  then  flour  it.  When 
it  is  baked  enough,  lay  it  in  your  difli,  and  have  a pint 
cf  geed  f*' 'red  grsvy.  If  there  is  any  gravy  in  the  umi 
the  head  was  baked  in,  put  it  to  the  other  gravy,  and 
boil  it  up  : pour  it  into  your  di 111,  and  garnifh  with  le- 
mon. You  may  throw  fome  mulhrooms  over  the  head. 

Sweetbreads  of  veal  a la  Dauphine , 

Take  the  largeft  fweetbreads you  can  get,  open  them 
in  fuch  a manner  as  you  can  Huff  in  force  meat,  three 
■will  make  a fine  dilh  ; make  your  force-meat  with  a 
large  fowl  or  young  cock,  Ikin  it,  and  pick  off  all  the 
fleili,  take  half  a pound  of  fat  and  lean  bacon,  cut  thde 
yery  floe  and  beat  them  in  a mortar:  feafon  it  with  an 
anchovy,  fome  nutmeg,  a little  lemon  peel,  a very  lit- 
tle thyme,  and  fome  parfley  : mix  tliele  up  with  the 
yolk  of  an  egg>  fill  your  fweetbreads,  and  fallen. them 
with  fine  wooden  Ikewers  ; take  the  llcw-pan,  lay  lay- 
ers of  bacon  at  the  bottom  of  the  pan,  feafon  them  \»  itn 
pepper,  lalt,  mace,  cloves,  fweet-herbs,  and  a large 

onion. 
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onion  diced,  upon  that  lay  thin  dices  of  veal,  and  then 
lay  on  your  fweetbreads ; cover  it  clofe,  let  it  Hand 
eight  or  ten  minutes  over  a dow  fire,  and  then  -pour  in 
a quart  of -boiling  water  or  broth  ; cover  it  clofe,  and 
let  it  Hew  two  hours  very  foftly,  then  take  out  the 
fweetbreads,  keep  them  hot,  drain  the  gravy,  fkim  all 
the  fat  off,  boil  it  up  till  there  is  about  half  a pint,  put 
m the  fweetbreads,  and  give  them  two  or  three  minutes 
Hew  in  the  gravy,  then  Jay  them  in  the  dilh,  and  pour 
the  gravy  over  them.  Garniih  with  lemon. 

Another  way  to  drefs  fweetbreads. 

Do  not  put  any  water  or  gravy  into  the  dew-pan,, 
but  put  the  fame  veal  and  baeon  over  the  fweetbreads,- 
and  feafon  as  under  direfted  ; cover  them  clofe,  put  fire 
over  as  well  as  under,  and,  when  they  are  enough,  take 
out  the  fweetbreads,  put  in  a kiddleful  of  gravy,  boil 
it,  and  drain  it,  Ikim  oft'  all  the  fat,  let  it  boil  till  it 
jellies,  and  then  put  in  the  fweetbreads  to  glaze:  lay 
eflence  of  ham  in  the  didi,  and  lay  the  fweetbreads  upon 
it ; or  make  a very  rich  gravy  with  muihrooms,  truffles 
and  morels,  a glafs  of  white  wine,  and  two  fpoonfuls 
of  catchup.  Garniih  with  cocks  combs  forced  and  dewed 
in  the  gravy. 

Note,  You  may  add  to  the  fird,  truffles,  morels, 
muihrooms,  cocks-combs,  palates,  artichoke-bottoms, 
two  fpoonfuls  of  white  wine,  two  of  catchup,  or  juft  as 
you  pleafe. 

N.  B.  There  are  many  ways  of  drefting  fweetbreads: 
you  may  lard  them  with  thin  flips  of  bacon,  and  road 
them  with  what  fauce  you  pleafe;  or  you  may  marinate 
them,  cut  them  into  thin  flices,  flour  them  and  fry  them. 
Serve  them  up  with  fried  parfley,  and  either  butter  or 
gravy.  Garnifh  with  lemon. 

Calf's  chitterlings  or  andouil/es. 

Take  fome  of  the  largeft  calf’s  guts,  cleanfe  them, 
cut  them  in  pieces  proportionable  to  the  length  of  the 
puddings  you  defign  to  make,  and  tie  one  end  to  thefe- 
i pieces ; then  take  fome  bacon,  with  a calf’s  udder  and 
1 chaldron  blanched,  and  cut  into  dice  or  dices,  put  them- 
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into  a dew-pan  and  feafon  with  fine  fpice  pounded,  a, 
bay-leaf,  fome  fait,  pepper,-  and  (halot  cut  {mail,  and., 
about  half  a pint  of  cream  ; tofs  it  up,  take  off  the  pan, 
and  thicken  your  mixture  with  four  or  five  yolks  of  eggs 
and  fome  crumbs  of  bread,  then  fiil  up  your  chitterlings 
with  the  (luffing,  keep  it  warm,  tie  the  other  ends  with 
packthread,  blanch  and  boil  them  like  hog’s  chitter- 
lings, let  them  grow  cold  in  their  own  liquor  before  you. 
f>rve  them  up  ; boil  them  over  a moderate  fire,  andi 
ierve  them  up  pretty  hot..  Thefe  fort  of  andouilles,  or; 
puddings,  mud  be  made  in  fummer,.  when  hogs  are  fei-- 
dom  killed. 

To  -drefs  calf's  chitterlings  curioufly. 

Cut  a calf’s  nut  in  dices  of  its  length,  and  the  thick  - 
nefs  of  a finger,  together  with  fome  ham,  bacon,  and 
the  white  of  chickens,  cut  after  the  fame  manner;  put 
the  whole,  into  a (lew-pan,  feafoned 'with  fait,  pepper,.  . 
i’weet  herbs,  and  fpice,  then  take  the  guts  clcanfed,  cut 
and  divide  them  in  parcels,  and  fill  them  with  your 
dices,  then  lay  in  the  bottom  of  a kettle  or  pan  fome  • 
(■ides  of  bacon  and  veal,  feafon  them  with  feme  pepper,  . 
fait,  a bay-leaf,  and  an  onion,  and  lay  fome  bacon  and  . 
seal  over  them  ; then  put  in  a pint  of  white  wine,  and 
let  it  flew  foftly,  clofe  covered  with  fire  over  and  undeh  . 
it,  if  the  pot  or  pan  will  allow  it ; then  broil  the  pud- 
dings on  a fheet  of  white  paper,  well  buttered  on  th£ 
infide.-  . 

To  drefs  a ham  a la  Braif:. 

Clear  the  knuckle^tflke  off  the  fwerd,  and  lay  it 
in  water  to  freflien  ; then  tie  it  about  with  a firing, 
take  flices  of  bacon  and  beef,  beat  and  feafon  theun  well 
with  fpice  and  fweet  herbs  ; then  lay  them  in  the  bot- 
tom of  a kettle  with  onions,  parfnips,  and  carrots  di- 
ced, with  fome  cives  and  parflcy;  lay  in  your  ham  the 
fit  fide  uppermofl,  and  cover  it  with  fl'ces  of  beef,  and 
over  that  flices  of  bacon,  then  lay  on  fomq  diced  roots 
and  herbs,  the  fame  as  under  it:  cover  it  clofe,  and 
flop  it  clofe  with  pafle,  put  fire  both  over  and  under 
it,  and  let  it  (lew  with  a very  flow  fire  twelve  hours; 
put  it  in  a pan,  drudge  it  well  with  grated  bread,  ami 
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brown  it  with  a hot  iron;  then  fervc  it  upon  a elean-i 
napkin.  Garnifli  with  raw  parfley. 

Note,  If  you  eat  it  ho»,  make  a ragoo  thus:  takd  a 
veal  fweetbread,  fome  livers  of  fowls,  cocks- combs,- 
mulhrooms,  and  truffles ; tofs  them  up  in  a pint  of 
good  gravy,  feafoned  with  fpice  as  you  like,  thicken  it 
with  a piece  of  butter  rolled  in  flouF,  and  a giafs  of  red- 
wine  ; then  brown  your  ham  as  above,  and  let  it  Hand 
aquarter  of  an  hour  to  drain  the  fat  out  ; take  the  li- 
quor it  was  ftewed  iny  ftrain  it,  fkim  all  the  fat  off,  put 
it  to  the  gravy,  and  boil  it  up.  It  will  do  as  well  as  the 
edvnce  of  ham.  Sometimes  you  may  ferve  it  up  with  a 
ragoo  of  crawfifti,  and  fometimes  with  carp  fauce. 

To  ronf  a ham  or  gammon. 

Take  off  the  fwerd,  or  what  we  call  the  fkin  or 
r-hind,  and  lay  it  in  lukew'arm  water  for  two  or  three 
hours;  then  lay  it  in  a pan,  pour  upon  it  a quart  of 
canary,  and  let  it  deep  in  it  for  ten  .(f  twelve  hours.  . 
When  you  have  fpitted  it,  put  fome  (beets  of  white, 
paper  over  the  fat  fide,  pour  the  canary  in  which  it 
was  foaked  in  the  dripping-pan,  and  bade  with  it  all  1 
the  time  it  is  roafting  ; when  it  vs  roailed  enough,  pull 
off  the  paper,  and  drudge  it  well  with  crumbled  bread 
and  parfley  fhred  fine  ; make,  the  fire  brilk,  and  brown  i 
it  well.  If  you  eat  it  hot,  garnifli  it  with  rafpings  of  t 
bread  ; if  cold,  ferve  it  on  a clean  napkin,  and  garnifh. 
it  with  green  parfley  for  a fecond  courfe. 

To  Jluff  a chine  of  pork. 

Make  a (luffing  of  the  fat  leaf  of  pork,  parfley; 
thyme,  fage,  eggs,  crumbs  of  bread  ; feafon  it  with 
pepper,  fait,  (halot,  and  nutmeg,  and  (luff  it  thick  ; 
then  load  it  gently,  and,  when  it  is  about  a quarter 
roafted,  cut  the  (kin  in  flips,  and  make  your  fauce  with 
apples,  lemon-peel,  two  or  three  cloves,  and  a blade  of 
mace  ; fweeten  it  w'ith  fugar,  put  fome  butter  in,  and 
have  muftard  in  a cup. 


V arious 
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Various  nvays  of  dr  effing  a pig. 

First  fkin  your  pig  up  to  the  ears  whole,  then  make 
a good  plumb-pudding  batter,,  with  good  beef- fat,, 
fruit,  eggs,  milk,  and  flour,  fill  the  fkin,  and  few  it 
up  ; it  will  look  like  a pig  ; but  you  mult  bake  it,  flour 
it  very  well,  and  rub  it  all  over  with  butcer,  andr 
when  it  is  near  enough,  draw  it  to  the  oven’s  mouth, 
rub  it  dry,  and  put  it  in  again  for  a few  minutes ; lay 
it  in  the  difh,  and  let  the  fauce  be  fmall  gravy  and  but- 
ter in  the  difh  : cut  the  other  part  of  the  pig  into  four 
quarters,  roaft.  them  as  you  do  lamb,  throw  mint  and 
parfley  on  it  as  it  roads  ; then  lay  them  on  water- cref- 
fes,  and  have  mint-fauce  in  a bafon.  Any  one  of  thefe 
quarters  will  make  a pretty  fide-difh  ; or  take  one 
quarter  and  roaft,  cut  the  other  in  fteaks,  and  fry 
them  fine  and  brown.  Have  ftewed  fpinage  in  the 
dilli,  and  lay  the  road  upon  it,  and  the  fried  in  the 
middle.  Garnifh  with  hard  eggs  and  Seville  oranges 
cut  into  quarters,  and  have  fome  butter  in  a cup  ; or, 
for  change,  you  may  have  good  gravy  in  the  dilh,  and 
garnifh  with  fried  parfley  and  lemon  ; or  you  may 
make  a ragoo  of  fweetbreads,  artichoke- bottoms,  truf- 
fles, morels,  and  good  gravy,  and  pour  over  them. 
Garnifli  with  lemon.  Either  of  thefe  will  do  for  a top- 
difh  of  a firfi.  courfe,  or  bottom-diflus  at  a fecond- 
courfe.  You  may  fricafey  it  white  for  a fecond  courfe 
at  top,  or  a fide-difh. 

You  may  take  a pig,  fkin  him,  and  fill  him  with 
force-meat,  made  thus:  take  two  pounds  of  young  - 1 
pork,  fat  and  all,  two  pounds  of  veal  the  fame,  fome 
fage,  thyme,  parfley,  a little  lemon  peel,  pepper,  fait,, 
mace,  cloves,  and  a nutmeg;  mix  them,  and  beat  them 
fine  in  a mortar,  then  fill  the  pig,  and  few  it  up.  You 
may  either  road  or  bake  it.  Have  nothing  but  good 
gravy  in  the  difh.  Or  you  may  cut  it  into  flices,  and 
lay  the  head  in  the  middle.  Save  the  head  whole  with 
the  (kin  on,  and  roalt  it  by  itfelf : when  it  is  enough, 
cut  it  in  two,  and  lay  it  in  your  dilh  : have  ready  iome 
good  gravy  and  dried  fage  rubbed  in  it,  thicken  it  with 
a piece  of  butter  rolled  in  flour,  take  out  the  brains, 
beat  them  up  with  the  gravy,  and  pour  them  into  the 
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■difh.  You  may  add  a hard  egg  chopped,  and  put  into 
the  fauce. 

Note,  You  may  make  a very  good  pie  of  it,  as  you 
may  fee  in  the  directions  for  pies,  which  you  may  either 
make  a bottom  or  fide  difh. 

You  muff  obferve  in  your  white  fricafey  that  you 
take  off  the  fat,  or  you  may  make  a very  good  difh 
thus:  take  a quarter  of  pig  fkinned,  cut  it  into  chops, 
feafon  them  with  fpice,  and  wafh  them  with  the  yolks 
of  eggs,  blitter  the  bottom  of  a difh,  lay  thefe  fteaks  on 
the  difh,  and  upon  every  (leak  lay  fome  force-meat  the 
thicknefs  of  half  a crown,  made  thus  : take  half  a 

pound  of  veal,  and  of  fat  pork  the  fame  quantity,  chop 
them  very  well  together,  and  beat  them  in  a mortar 
fine  ; add  fome  fweet  herbs  and  fage,  a little  lemon- 
peel,  nutmeg,  pepper  and  fait,  and  a little  beaten 
mace  ; upon  this  lay  a layer  of  bacon  or  ham,  and  then 
a hay-leaf ; take  a little  fine  fkewer  and  flick  juft  in 
about  two  inches  long,  to  hold  them  together,  then 
pour  a little  melted  butter  over  them,  and  fend  them  to 
the  oven  to  bake  ; when  they  are  enough,  lay  them  in 
your  difh,  and  pour  good  gravy  over  them,  with  mufti* 
rooms  j and  garnift}  wHh 

^ fig  in  jelly. 

Cut  it  into  quarters,  and  lay  it  into  your  ftew-pan, 
put  in  one  calf’s  foot  and  the  pig’s  feet,  a pint  of  Rhe- 
nifh  wine,  the  juice  of  four  lemons,  and  one  quart  of 
water,  three  or  four  blades  of  mace,  two  or  three  cloves, 
fome  fait,  and  a very  little  piece  of  lemon-peel ; ftove 
it,  or  do  it  over  a flow  fire  two  hours  ; then  take  it  up, 
lay  the  pig  into  the  difh  you  intended  it  for,  then  ftrain 
the  liquor,  and,  when  the  jelly  is  cold,  fkim  off  the  fat, 
and  leave  the  fettling  at  the  bottom.  Warm  the  jelly 
again,  and  pour  over  the  pig  ; then  ferve  it  up  cold  in 
the  jelly. 

To  drefi  a pig  the  French  way. 

Sr  it  your  pig,  lay  it  down  to  the  fire,  let  it  roaft 
till  it  is  thoroughly  warm,  then  cut  it  off  the  fpit,  and 
divide  it  m twenty  pieces.  Set  them  to  (lew  in  half  a 
pint  of  white  wine,  and  a pint  of  flrong  broth,  fca- 

foned 
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fjncd  wich  grated  nutmeg,  pepper,  two  onions  cut 
imall,  and  fume  dripped  thyme.  Let  it  flew  an  hour, 
then  put  to  it  half  a pint  of  ftrong  gravy,  a piece  of 
butter  rolled  in  flour,  fonie  anchovies,  and  a fpoonful  of 
vinegar,  or  mufhroom-pickle : when  it  is  enough,  lay 
it-  in  your  di(h,  and  pour  the  gravy  over  it,  thifn  «ar- 
ni(h  with  orange  and  lemon. 


To  drefs  a pig.  an  pere  duillet . 

Cut  off  the  head,  and  divide  it  into  quarters,  lard 
them  with  bacon-,  feafon  them  well  with  mace,  cloves, 
pepper,  nutmeg,  and  fait.  Lay  a Iyer  of  fat  bacon  at 
the  bottom  of  a kettle,  lay  the  head  in  the  middle,  and- 
the  quarters  round  ; then  put  in  a bay  leaf,  one  rocam- 
bole, an  onion  fliced,  lemon,  carrot,  parfnips,  parflcy, 
and  cives  ; cover  it  again  with  bacon,  put  in  a quart  of 
broth,  flew  it  over  the  fire  for  an- hour,  and  then  take 
it  up,  put  your  pig  into  a (lew-pan  or  kettle,  pour  in 
a bottle  of  white  wine,  cover  it  ciofe,  and  let  it  flew  for 
an  hour  very  foftly.  If  you  would  ferve  it  cold,  let  it 
Hand  till  it  is  cold  ; then  drain  it  well,  and  wipe  it,  that 
it  may  look  white,  and  lay  it  in  a difh  with  the  head 
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green  parfley  all  over ; or  any  one.  qf  the  quarters  is  a 
very  pretty  little  difh,  laid  on  water -crcffes.  If  you 
would  have  it- hot*  whilit  your  pig  L dewing  in  the  wirw, 
take  the  firfl  gravy  it  v/as  flewed  in,  and  drain  it,  ikim 
off  all  the  fat,  then  take  a fweetbread  cut  into  five  or 
dx  dices,  fome  truffles,  morels,  and  mufhrooms  ; flew 
ail  together  till  they  are  enough,  thicken  it  with  the 
yolks  of  two  eggs,  or  a piece  of  butter  rolled  in  flour, 
and,  when  your  pig  is  enough,  take  it  out  and  lay  it  in 
your  difh,  and  put  the  wine  it  was  flewed  in  to  the  ra- 
goo  ; then  pour  all  over  the  pig,  and  garnilh  with  lemoUr 


A pig  matelote. 

Gut  and  feald  your  pig,  cut  off  the  head  and  pet* 
ty-toes,  then  cut  your  pig  in  four  quarters,  put  them 
with  the  head  and  toes  into  cold  water  ; cover  the  bot- 
tom of  a llcw  pan  with  dices  of  bacon,  and  place  over 
them  the  faid  quarters,  with  the  petty- toes  and  the  head 

cut  - 
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cut  in  two.  Seafon  the  whole  with  pepper,  f.ilt,  thyme, 
bay -leaf,  an  onion,  and  a bottle  of  white  wine  ; lay  over 
more  (lices  of  bacon,  put  over  it  a quart  of  water,  and 
let  it  boil.  Take  two  large  eels,  Ikin  and  gut  them, 
and  cut  them  about  five  or  fix  inches  long  ; when  your 
-jvg  is  half  done,  put  in  your  eels,  then  boil  a dozen  of 
large  craw-fifh,  cut  off  the  claws,  and  take  off  the  (hells 
of  die  tails;  and,  when  your  pig  and  eels  are  enough, 
lay  firll  your  pig  and  the  petty-toes  round  it,  but  don’t 
put  in  the  head,  (it  will  be  a pretty  diih  cold);  then 
lay  your  eels  and  craw-fifh  over  them,  and  take  the  li- 
quor they  were  ftewed  in,  fkim  off  all  the  fat,  then  add 
■ to  it  half  a pint  of  llrong  gravy,  thickened  with  a little 
piece  of  burnt  butter,  and  pour  over  it,  then  garnifh 
with  craw  fifh  and  lemon.  This  will  do  for  a firft 
courfe,  or  remove.  Fry  the  brains  and  lay  round,  and 
all  over  the  difli. 

To  drefs  a pig  like  a fat  lamb. 

Take  a fat  pig,  cut  off  his  head,  flit  and  trufs  him 
up  like  a lamb  ; when  he  is  flit  through  the  middle  and 

Ifkinned,  parboil  him  a little,  then  throw  fome  parfley 
over  him,  road  it  and  drudge  it.  Let  your  fauce  be 
half  a pound  of  butter  and  a pint  of  cream,  ftirred  all 
together  till  it  is  fmooth  ; then  pour  it  over  and  fend  it 
to  table. 

To  roajl  a pig  •with  the  hair  on. 

Draw  your  pig  very  clean  at  the  vent,  then  take  out 
the  guts,  liver,  and  lights  ; cut  off  his  feet,  and  trufs 
him,  prick  up  his  belly,  fpit  him,  lay  him  down  to  the 
fire,  but  take  care  not  to  fcorch  him : when  the  fkin 
begins  to  rife  up  in  blitters,  pull  off  the  fkin,  hair  and 
all  : when  you  have  cleared  the  pig  of  both,  fcorch  him 
down  to  the  bones,  and  bade  him  with  butter  and 
cream  or  half  a pound  of  butter,  and  a pint  of  milk, 
put  it  into  the  dripping-pan,  and  keep  balling  it  well; 
then  throw  fome  fait  over  it,  and  drudge  it  with  crumbs 
of  bread  till  it  is  half  an  inch  or  an  inch  thick.  When 
it  is  enough,  and  of  a fine  brown,  but  not  fcorched, 

1 take  it  up,  lay  it  in  your  difh,  and  let  your  fauce  be 
f -good  gravy,  thickened  with  butter  rolled  in  a little  flour, 

or 
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or  elfe  make  the  following  fauce  : take  half  a pound  of 
butter  and  a pint  of  cream,  put  them  on  t lie  fire,  and 
keep  them  (fining  one  way  all  the  time;  when  the  but- 
ter is  melted,  and  the  fauce  thickened,  pour  it  into  your 
d i ih.  Don’t  garnilh  with  any  thing  unlefs  fome  rafpings 
of  bread,  and  then  with  your  finger  figure  it  as  you. 
fancy. 

To  roajl  a pig  with  the  /kin  or.. 

Let  your  pig  be  newly  killed,  draw  him,  flay  him, 
and  wipe  him  very  dry  with  a cloth  ; then  make  a hard 
meat  with  a pint  of  cream,  the  yolks  of  fix  eggs,  gra- 
ted bread,  and  beef-filet,  feafoned  with  fait,  pepper, 
mace,  nutmeg,  thyme,  and  lemon-peel  ; make  of  this 
a pretty  ftiff  pudding,  (luff  the  belly  of  the  pig,  and 
few  it  up  ; then  fpit  it,  and  lay  it  down  to  roait.  Let 
your  dripping-pan  be  very  clean,  then  pour  into  it  a 
pint  of  red  wine,  grate  fome  nutmeg  all  over  it,  then 
throw  a little  fait  over,  a little  thyme,  and  fome  le- 
mon-peel minced ; when  it  is  enough,  fhake  a little 
flour  over  it,  and  bade  it  with  butter,  to  have  a fine 
froth.  Take  it  up  and  lay  it  in  a difh,  cut  off  the  head, 
take  the  fauce  which  is  in  your  dripping-pan,  and 
thicken  it  with  a piece  of  butter ; then  take  the  brains, 
bruife  them,  mix  them  with  the  fauce,  rub  in  a little 
dried  fage,  pour  it  into  your  dilh,  ferve  it  up.  Garnilh 
with  hard  eggs  cut  into  quarters,  and,  if  you  have  not  ~ 
fauce  enough,  add  half  a pint  of  good  gravy. 

Note,  You  mull  take  great  care  no  allies  fall  into  the 
dripping-pan,  which  may  be  prevented  by  having  a 
good  fire,  which  will  not  want  any  ftirring. 

To  make  a pretty  dijh  of  a breaji  of  venifon. 

Take  half  a pound  of  butter,  flour  your  venifon, 
and  fry  it  of  a fine  brown  on  both  fides ; then  take  it 
tip,  and  keep  it  hot  covered  in  the  difh  : take  fome  flour, 
and  tlir  it  into  the  butter  till  it  is  quite  thick  and  brown, 
(but  take  great  care  it  don’t  burn,)  ftir  in  half  a pound 
of  lump-liigar  beat  fine,  and  pour  in  as  much  red  wina 
as  will  make  it  of  the  thicknefs  of  a ragoo;  fqueeze  in 
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the  j uice  of  a letnan,  give  it  a boil  up,  and  pour  it  over 
the  vcnifon.  Don’t  garnilh  the  difli,  but  fend  it  to  ta- 
ble. 


To  boil  a haunch  or  neck  of  venifon. 

Lay  it  in  fait  for  a week,  then  boil  it  in  a cloth  well 
floured  ; for  every  pound  of  venifon  allow  a quarter  of 
an  hour  for  the  boiling.  For  fauce  you  mud  boil  fome 
cauliflowers,  pulled  into  little  fprigs  in  milk  and  water, 
fome  fine  white  cabbage,  fome  turnips  cut  into  dice, 
with  fome  beetroot  cut  into  long  narrow  pieces,  about 
aft  inch  and  a half  long,  and  half  an  inch  thick  : lay 
a fprig  of  cauliflower,  and  fome  of  the  turnips  mafhed 
with  fome  cream  and  a little  butter  ; let  your  cabbage 
| be  boiled,  and  then  beat  in  a fauce- pan  with  a piece  of 
butter  and  fait,  lay  that  next  the  cauliflower,  then  the 
turnips,  then  cabbage,  and  fo  on,  till  the  difli  is  full ; 
place  the  beetroot  here  and  there,  juft  as  you  fancy  ; 
it  looks  very  pretty,  and  is  a fine  difh.  Have  a little 
melted  butter  in  a cup,  if  wanted. 

Note,  A leg  of  mutton  cut  venifon-fafln’on,  and  dreff- 
ed  the  fame  way,  is  a pretty  difh  ; or  a fine  neck,  with 
the  fcraig  cut  olF.  This  eats  well,  boiled  or  hafhed,  with 
gravy  and  fweet  fauce  the  next  day. 

To  boil  a leg  of  mutton  like  venifon. 

Iake  a leg  of  mutton  cut  venifon-fafhion,  boil  it  in 
a cloth  well  floured,  and  have  three  for  our  cauli- 
flowers boiled,  pulled  into  fprigs,  ftewed  in  a fauce-pan 
wfith  butter,  and  a little  pepper  and  fait ; then  have  fome 
fpinage  picked  and  waffled  clean,  put  it  into  a fauce- 
pan  with  a little  fait,  covered  clofe,  and  ftewed  a little 
while  ; then  drain  the  liquor,  and  pour  in  a quarter  of 
a pint  of  good  gravy,  a good  piece  of  butter  rolled  in 
flour,  and  a little  pepper  and  fait  ; when  ftewed  enough, 
Jay  the  fpinage  in  the  difli,  the  mutton  in  the  middle, 
and  the  cauliflower  over  it,  then  pour  the  butter  the 
cauliflower  was  ftewed  in  over  it  all:  but  you  are  to 
ooferve,  in  ftewing  the  cauliflower,  to  melt  your  butter 
rncdy,  as  for  fauce,  before  the  cauliflower  goes  in. 
lilts  is  a genteel  difli  for  a ffl-ft  courfe  at  bottom. 

u n 
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To  ronjl  'trip!. 

Cut  your  tripe  in  two  iquare  pieces,  fomewhat  lon^-, 
liave  a force-meat  made  of  crumbs  of  bread,  pepper, 
f;dt,  nutmeg,  fweet  herbs,  lemon-peel,  and  the  yolks  of 
eggs,  mixt  all  together  ; fpread  it  on  the  fat  fide  of  the 
tripe,  and  lay  the  other  fat  fide  next  it ; then  roll  it  as 
light  as  you  can,  and  tie  it  with  a packthread;  fpit  it, 
voaft  it,  and  bade  it  with  butter ; when  ro2ded,  lay  it 
in  your  difh,  and  for  Vice  melt  fome  butter,  and  add 
what  drops  front  the  tripe.  Boil  it  together,  and  gar- 
nith  with  rafpings, 

To  drefs  Poultry. 

To  roajl  a turkey . 

The  bed  way  to  road  a turkey  is  to  loofen  the  /kin 
on  the  bread  of  the  turkey,  and  fill  it  with  force-meat 
made  thus : take  a quarter  of  a pound  of  beef-fuet,  as 
many  crumbs  of  bread,  a little  lemon-peel,  an  anchovv, 
fome  nutmeg,  pepper,  parfley,  and  a little  thyme. 
Chop  and  beat  them  all  well  together,  mix  them  with 
the  yolk  of  an  egg,  and  duff  up  the  bread;  when  you 
have  no  fuet,  butter  will  do  ; or  you  may  make  your 
force-meat  thus:  fpread  bread  and  butter  thin,  and 
grate  fome  nutmeg  over  it : when  you  have  enough,  roll 
it  up,  and  duff  the  bread  of  the  turkey  ; then  road  it 
of  a fine  brown,  but  be  fure  to  pin  fome  white  paper  on 
the  bread  till  it  is  near  enough.  You  mud  have  good 
gravy  in  the  d I fh,  and  fpread  fauce  made  thus  : take  a 
good  piece  of  crumb,  put  it  into  a pint  of  water,  with 
a blade  or  two  of  mace,  two  or  three  cloves,  and  fome 
.whole  pepper.  Boil  it  up  five  or  fix  times,  then  with  a 
fpoon  take  out  the  fpice  you  had  before  put  in,  and 
then  you  mud  pour  off  the  wrater,  (you  may  boil  an 
onion. in  it  if  you  pleafe);  then  beat  up  the  bread  with 
a good  piece  of  butter  and  a little  fait,  or  onion-faucc, 
made  thus  : take  fome  onions,  peel  them  and  cut  them 
into -thin  flices,  and  boil  them  half  an  hour  in  milk  and 
water;  then  drain  the  water  from  them,  and  beat  them 
.lip  with -a  good  piece  of  bu.ttcr;  dtake  a little  flour  in, 
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( Slid  flir  it  all  together  with  a little 'cream,  if  you  have 
it,  (or  milk  will  do);  put  the  fauce  into  boats,  ami 
; garnifh  with  lemon. 

Another  way  to  make  fauce:  Take  half  a pint  of 
/ oyfters,  flrain  the  liquor,  and  put  the  oyllers  with  the 

I liquor  into  a fauce-pan,  with  a blade  or  two  of  mace  ; 
let  them  juft  lump,  then  pour  in  a glafs  of , white  wine, 
let  it  boil  once,  and  thicken  it  with  a piece  of  butter 
< rolled  in  flour.  Serve  this  up  in  a bafon  by  itfelf,  with 
good  gravy  in  the  difh;  for  every  body  don’t  love  oy- 
» fler-fauce.  This  makes  a pretty  flde-dlfn  for  fupper, 

I or  a corner-difti  of  a table  for  dinner.  If  you  chafe  rt 
in  the  difh,  add  half  a pint  of  gravy  to  it,  and  boil  it 
up  together.  This  fauce  is  good  either  with  boiled  or 
roafted  turkeys  or  fowls  ; but  you  may'leave  the  gravy 
out,  adding  as  much  butter  as  will  do  for  fauce,  and 
garnifhing  with  lemon. 

I ) 

| To  wake  a mod  oyfer- fauce  either  for  turkeys  or  fowls 

boiled. 

Force  the  turkeys  or  fowls  as  above,  and  make 
your  fauce  thus  : take  a quarter  of  a pint  of  water,  an 
anchovy,  a blade  dr  two  of  mace,  a piece  of  lemon-peel, 
and  five  or  lix  whole  peppercorns,  lloil  thefe  together, 
then  flrain  them,  add  as  much  butter,  with  a little  flour, 
as  will  do  for  fauce  ; let  !c  boil,  and  lay  faufages  round 
the  fowl  or  turkey.  Garnifh  with  lemon. 

To  make  mtiffoom  fauce  for  white  fowls  of  all  forts. 

Take  a pint  of  mu  {brooms,  wafh  and  pick  them 
very  clean,  and  put  them  into  a fauce-pan,  with  a little 
fait,  fomc  nutmeg,  a blade  of  mace,  a pint  of  cream, 
and  a good  piece  of  butter  rolled  in  flour.  Boil  thefe 
all  together,  and  keep  Airring  them  ; then  pour  your 
fauce  into  your  difh,  and  garnifh  with  lemon. 

M ufjroom  fauce  for  white  fowls  boiled. 

Take  halt  a pint  of  cream,  and  a quarter  of  a 
pound  of  butter,  Air  them  together  one  way  till  it  is 
thick  ; then  add  a fpoonful  of  mufhroom  pickle,  pickled 
G 2 mufhrooms; 
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jvmflirooms,  or  frelh  if  you  have  them.  Garnilh  only- 
with  lemon. 

To  make  celery-fauce  either  for  rcafled  'or  Wiled  finis, 
turkeys , partridges , or  any  other  game. 

Take  a large  hu  neh  of  celery,  walh  and  pare  it  very- 
clean,  cut  it  into  little  thin  bits,  and  boil  it  fo/tly  in 
a little  water  till  it  is  tender  ; then  add  a little  beaten 
mace,  fome  nutmeg,  pepper,  and  fait,  thickened  with 
a good  piece  of  butter  rolled  in  (lour ; then  boil  it  up, 
and  pour  in  your  difh. 

* on  may  make  it  with  cream  thus:  boil  your  celery 
as  above,  and  add  fome  mace,  nutmeg,  a piece  of  but- 
ter as  big  as  a walnut  rolled  in  Hour,  ar.d  half  a | ini 
of  cream;  boil  them  all  together,  and  you  may  add, 
if  you  wil1,  a gluts  of  white  wine,  and  a fpoonful  of 
catchup. 

To  make  brown  celery-fauce. 

Stew  the  celery  as  above,  then  add  mace,  nutmeg, 
pepper,  fait,  a piece  of  butter  rolled  in  flour,  with  a 
glais  of  red  wine,  a fpoonful  of  catchup,  and  half  a 
pint  of  good  gravy  ; boil  all  thefe  together,  and  pour 
into  the  difh.  Garnifh  with  lemon. 

To  few  a turkey  or  fowl  in  celery-fauce. 

You  mull  judge,  according  to  the  largenefs  of  your 
turkey  or  fowl,  what  celery  or  fauce  yrou  want.  Take 
a large  fowl,  put  it  into  a fauce  pan  or  pot,  and  put  to 
it  one  quart  of  good  broth  or  gravy,  a bunch  of  celery 
walhed  clean,  and  cut  final],  with  fome  mace,  cloves, 
pepper,  and  allfpice,  tied  loofe  in  a muflin  rag  ; put  in 
an  onion  and  a fprig  of  thyme  5 let  thefe  flew'  foftlv 
till  they  are  enough,  then  add  a piece  of  butter  rolled 
in  flour;  take  up  your  fowl,  and  pour  the  fauce  over 
it.  An  hour  will  do  a large  fowl,  or  a fmall  turkey; 
but  a very  large  turkey  will  take  two  hours  to  do  it 
foftly.  If  it  is  overdone  or  dry,  it  is  fpoiled  ; but  you 
may  be  a judge  of  that,  if  you  look  at  it  nowand  then. 
Mind  to  takeout  the  onion,  thyme,  and  fpice,  before 
you  fend  it  to  table. 
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Note,  A neck  of  veal  done  this  way  is  very  good, 
and  will  take  two  hours  doing. 

7s  make  egg- fauce  proper  for  roafing  chickens. 

Melt  your  butter  thick  and  fine,  chop  two  or  three 
hard-boiled  eggs  fine,  put  them  into  a bafon,  pour  the 
butter  over  them,  and  have  good  gravy  in  the  difh. 

Shalot-fauce  for  roafted  fowls. 

I Take  five  or  fix  fhalots  peeled  and  cut  fmall,  put 
them  into  a fauce-pan,  with  two  fpoonfuls  of  white 
vine,  two  of  water,  and  two  of  vinegar;  give  them 
a boil  up,  and  pour  them  into  your  dilh,  with  a little 
pepper  and  fait.  Fowls  roafted  and  laid  on  watercrefies 
is  very  good,  without  any  other  fauce. 

Shalot-fauce  for  a feraig  of  'mutton  boiled. 

Take  two  fpoonfuls  of  the  liquor  the  mutton  is 
boiled  in,  two  fpoonfuls  of  vinegar,  two  or  three  fha- 
lots cut  fine,  with  a little  fait  ; put  it  into  a fauce- 
pan,  w'ith  a piece  of  butter  as  big  as  a walnut  rolled  in 
a little  flour  ; ftir  it  together,  and  give  it  a boil.  For 

Sthofe  who  love  lhalbt,  it  is  the  prettieft  fauce  that  can 
be  made  to  a feraig  of  mutton. 

To  drefs  livers  with  mujhroom-fauce. 

Take  fome  pickled  or  frefit  mufhrooms,  cut  fmall  j 
both,  if  you  have  them  ; and  let  the  livers  be  bruifed 
fine,  with  a good  deal  of  parfky  chopped  fmall,  a 
fpoonful  or  two  of  catchup,  a glafs  of  white  wine,  and 
as  much  good  gravy  as  will  make  fauce  enough;  thick- 
en it  with  a piece  of  butter  rolled  in  flour.  °This  does 
either  for  roafted  or  boiled. 

A pretty  little  fauce. 

Take  the  liver  of  the  fowl,  bruife  it  with  a little  of 
the  liquor,  cut  a little  lemon-peel  fine,  melt  fome  good 
butter,-  and  mix  the  liver  by  degrees ; give  it  a boil, 
and  pour  it  into  the  difh. 
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- To  make  Icvwn-fauce  for  boiled  fowls. 

Take  a lemon,  pare  off  the  rind,  then  cut  it  into 
fiices,  and  cut  it  fmall  ; take  all  the  kernels  out,  bruife 
the  liver  with  two  or  three  (poonfuls  of  good  gravy, 
then  melt  fome  butter,  mix  it  all  together,  give  them 
a boil,  and  cut  in  a little  lemon-peel  very  final!. 

A German  way  of  drejjing  fowls. 

Take  a turkey  or  fowl,  (luff  the  bread  with  what 
force-meat  you  like,  and  fill  the  body  with  roafted 
chelimts  peeled.  Road  it,  and  have  fome  more  roafted 
chefnuts  peeled,  put  them  in  half  a pint  of  good  gravy, 
with  a little  piece  of  butter  rolled  in  flour;  boil  thefe 
together,  with  fome  fmall  turnips  and  faufages  cut  in 
dices,  and  fried  or  boiled.  Garriifli  with  chefnuts. 

Note,  You  may  drefs  ducks  the  fame  way. 

To  drefs  a turkey  or  fowl  to  perfection. 

Bone  them,  and  make  a force-meat  thus:  take  tire 
flefli  of  a fowl,  cut  it  fmall,  then  take  a pound  of  veal, 
beat  it  in  a mortar,  with  half  a pound  of  beef-fuet,  as 
much  crumbs  of  bread,  fome  mulhrooms,  truffles,  and 
morels,  cut  fmall,  a few  fweet  herbs  and  parfley,  with 
fome  nutmeg,  pepper  and  fait,  a little  mace  beaten, 
fome  lemon-peel  cut  fine  mix  all  thefe  together,  with 
the  yolks  of  two  eggs,  then  fill  your  turkey,  and  roaft 
it.  This  will  do  fc  a large  turkey,  and  fo  in  propor- 
tion for  a fowl.  Let  your  fauce  be  good  gravy,  with 
muflirooms,  truffles,  and  morels  in  it  : then  garniih 

with  lemon,  and  for  variety’s  fake  you  may  lard  your 
fowl  or  turkey. 

To  few  a turkey  brown. 

Take  your  turkey,  after  it  is  nicely  picked  and 
drawn,  fill  the  (kin  of  the  breaft  with  force-meat,  and 
put  an  anchovy,  a (halot,  and  a little  thyme  in  the 
belly,  lard  the  breaft  with  bacon,  then  put  a good 
piece  of  butter  in  the  ftew-pan,  flour  the  turkey,  and 
try  it  juft  of  a fine  brown  ; then  take  it  out,  and  put 
it  into  a deep  ftew-pan,  or  little  pot,  that  will  juft 
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31  hold  it,  and  p it  in  as  much  gravy  as  will  barely  cover 
||  it,  a glafs  of  red  wine,  iome  whole  pepper,  mace,  two 
' o-r  three  cloves,  and  a little  bundle  of  fweet  herbs  ; co- 
ver it  clofe,  and  flew  it  for  an  hour,  then  take  up  the 
turkey,  and  keep  it  hot  covered  by  the  fire,  and  boil 
the  fauce  to  about  a pint,  drain  it  off,  add  the  yolks  of 
v two  eggs,  and  a piece  of  butter  rolled  in  flour  ; flir  it 
tiil  it  is  thick,  and  then  lay  your  turkey  in  the  difh, 
and  pour  your  fauce  over  it.  You  may  have  ready  forne 
little  French  loaves  about  the  bignefs  of  an  egg,  cut 

!off  the  tops,  and  take  out  the  crumb  ; then  fry  them  of 
a fine  brown,  fill  them  with  ftewed  oyfters,  lay  them 
round  the  diih,  and  garnifli  with  lemon. 

To  Jiew  a turkey  brown  the  nice  way. 

Bonf.  it,  and  fill  it  with  a force-meat  made  thus: 
take  the  flefh  of  a fowl,  half  a pound  of  veal,  and  the 
flefh  of  two  pigeons-,  with  a well-pickled  or  dry  tongue, 
peel  it,  and  chop  it  all  together,  then  beat  in  a mor- 
tar, with  the  marrow  of  a beef-bone,  or  a pound  of 

I the  fat  of  a loin  of  veal  ; feafon  it  with  two  or  three 
blades  of  mace,  two  or  three  cloves,  and  half  a nutmeg 
dried  at  a good  dillance  from  the  fire,  and  pounded, 
with  a little  pepper  and  fait  : mix  all  thefe  well  toge- 
ther, fill  your  turkey,  fry  them  of  a fine  brown,  and' 
put  it  into  a little  pot  that  will  juft,  held  it  ; lay  four  or 
live  Ikewers  at.  the  bottom  of  the  pot,  to  keep  the  tur- 
key from  (licking  ; put  in  a quart  of  good  beef  and 
veal  gravy,  wherein  vvas  boiled  fpice  and  fweet  herbs, 
cover  it  clofe,  and  let  it  flew  half  an  hour  ; then  put  in 
a glafs  of  red  wine,  one  fpoonful  of  catchup,  a large 
fpooniul  of  pickled  mufhrooms,  and  a few  frefh  ones,  if 
you  have  them,  a few  truffles  and  morels,  a piece  of  but- 
ter as  big  as  a walnut  rolled  in  flour;  cover  it  dole, 
and  let  it  (lew  half  an  hour  longer  ; get  the  little  French 
rolls  ready  fried,  take  fome  oyfters,  and  drain  the  liquov 
fiom  them,  then  put  the  oyfters  and  liquor  into  a fauce- 
pan,  with  a blade  of  macc,  a little  white  wine,  and  tv 
piece  of  butter  rolled  in  flour;  let  them  (lew  till  it  is 
thick,  then  fill  the  loaves,  lay  the  turkey  in  the  difli, 
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and  pour  the  fauce  over  it.  If  there  is  any  fat  on  the 
gravy,  take  it  off,  and  lay  the  loaves  on  each  fide  of 
the  turkey.  Garnifh  with  lemon  when  you  have  no 
loaves,  and  take  oyfters  dipped  in  batter  and  fried. 

Note,  The  fame  will  do  for  any  white  fowl. 

A fowl  a la  braife. 

Truss  your  fowl,  with  the  leg  turned  into  the  belly, 
feaibn  it,  both  infide  and  out,  with"  beaten  mace,  nut- 
meg, pepper,  and  fait,  lay  a layer  of  bacop  at  the  bot- 
tom of  a deep  flew-pan,  then  a layer  of  veal,  and  after- 
wards the  fowl,  then  put  in  an  onion,  two  or  three 
cloves  ftuck  in  a little  bundle  of  fweet  herbs,  with  a 
piece  of  carrot,  then  put  at  the  top  a layer  of  bacon, 
another  of  veal,  and  a third  of  beef,  cover  it  clofe,  and 
let  it  (land  over  the  fire  for  two  or  three  minutes,  then 
pour  in  a pint  of  broth,  or  hot  water;  cover  it  clofe, 
and  let  it  flev\>  an  hour,  afterwards  take'  up  your  fowl, 
ftrain  the  fauce,  and,  after  you  have  fkimmed  off  the  fat, 
thicken  it  with  a little  piece  of  butter.  You  may  add 
juft  what  you  pleafe  to  the  fauce.  A ragoo  of  fweet 
herbs,  cocks-combs,  truffles  and  morels,  or  mufflrooms, 
with  force-meat  balls,  looks  very  pretty,  or  any  of  the 
fauces  above. 


To  force  a fowl. 

Take  a good  fowl,  pick  and  draw  it,  flit  the  fkin 
down  the  back,  and  take  the  flefh  from  the  bones, 
mince  it  very  fmall,  and  mix  it  with  one  pound  of  beef- 
fuet  fhred,  a pint  of  large  ovflers  chopped,  two  ancho- 
vies, a fhalot,  a little  grated  bread,  and  feme  fweet 
herbs  : fhred  all  this  very  well,  mix  them  together,  and 
make  it  up  with  the  yolks  of  eggs,  then  turn  all  thefe 
ingredients  on  the  bones  again,  and  draw  the  fkin  over 
again,  then  few  up  the  back,  and  either  boil  the  fowl 
in  a bladder  an  hour  and  a quarter,  or  roall  it;  then 
flew  fume  more  oyflers  in  gravy,  bruitc  in  a little  of 
your  force-meat,  mix  it  up  with  a little  frelh  butter, 
and  a very  licrle  flour;  then  give  it  a boil,  lay  your  fowl 
in  the  diih,  and  pour  the  fauce  over  it,  garnifhing  with 
lemon. 
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To  roaji  a fowl  with  chcfnuts. 

First  take  fome  chefrmts,  road  them  very  carefully, 
fo  as  not  to  burn  them,  take  off  the  / k in,  and  peel  them, 
take  about  a dozen  of  them  cut  fmall,  and  bruife  them 
in  a mortar  ; parboil  the  liver  of  the  fowl,  bruife  it, 
cut  about  a quarter  of  a pound  of  ham  or  bacon,  and 
pound  it  ; then  mix  them  ail  together,  with  a good 
deal  of  parfley  chopped  fmall,  a little  fweet  herbs,  forne 
tnace,  pepper,  fait,  and  nutmeg  ; mix  thefe  together 
and  put  into  your  fowl,  and  road  it.  The  bed  way  of 
I doing  it  is  to  tie  the  neck,  and  hang  it  up  by  the  legs 
to  road  with  a dring,  and  bade  it  with  butter.  For 
fauce  take  the  red  of  the  chefnuts  peeled  and  fkinned, 
put  them  into  forne  good  gravy,  with  a little  white 
wine,  and  thicken  it  with  a piece  of  butter  rolled  in 
flour;  then  take  up  your  fowl,  lay  it  in  the  dilh,  and 
pour  in  the  fauce.  Garnilh  with  lemon. 

Pullets  a la  Sainte  Menehoul. 

Aftfr  having  trufled  the  legs  in  the  body,  flit  them 
along  the  back,  fpread  them  open  on  a table,  take  out 
the  thigh  bone,  and  beat  them  with  a rolling-pin  ; then 
feafon  them  with  pepper,  fait,  mace,  nutmeg,  and 
fweet  herbs;  after  that  take  a pound  and  a half  of  veal, 
cut  it  into  thin  flices,  and  lay  it  in  a dew-pan  of  a con- 
venient fize  to  dew  the  pullets  in  : cover  it  and  fet  it 
over  a dove  or  flow  fire,  and  w'hen  it  begins  to  cleave 
to  the  pan,  dir  in  a little  flour,  fliake  the  pan  about  till 
3 it  he  a little  brown,  then  pour  in  as  much  broth  as  will 
dew  the  fowls,  dir  it  together,  pul:  in  a little  whole 
r pepper,  an  onion,  and  a little  piece  of  bacon  or  ham  ; 
then  lay  in  your  fowls,  cover  them  clofe,  and  let  them 
.dew  half  an  hour;  then  take  them  out,  lay  them  on 
the  gridiron  to  brown  on  the  infide,  then  lay  them  be- 
i fore  the  fire  to  do  on  the  outfide;  drew  them  over  with 
the  yolk  of  an  egg,  fome  crumbs  of  bread,  and  bade 
them  with  a little  butter:  let  them  he  of  a fine  brown, 
and.  boil  the  gravy  till  there  is  about  enough  for  fauce, 
diam  it,  put  a few  mulhrooms  in,  and  a little  piece  of 

butter 
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'butter  rolled  in  flour;  lay  the  pullets  in  the  difli,  arid 
pour  in  the  fauce.  Garnifli  with  lemon. 

Note,  You  may  brown  them  in  the  oven,  or  fry 
them,  which  you  pleafe. 

Chicken  furprife. 

If  a fmall  diTh,  one  large  fowl  will  do  ; roaft  it,  and 
take  the  lean  from  the  boue,  cut  it  in  thin  flices,  about 
an  inch  long,  tofs  it  up  with  fix  or  feven  fpoonfuls  of 
cream,  and  a piece  of  butter  rolled  in  flour,  a3  big  as  a 
walnut.  Boil  it  up,  and  fet  it  to  cool  ; then  cut  ii>:  or 
feven  thin  flices  of  bacon  round,  place  them  in  a petty- 
pan,  and  put  fome  force-meat  on  each  fide,  work  t hem- 
tip  in  the  form  of  a French  roll,  with  a raw  egg  in  your 
hand,  leaving  a hollow  place  in  the  middle  ; put  in 
your  fowl,  and  cover  them  with,  fome  of  the  fame  force- 
meat, rubbing  them  fmooth  with  your  hand  and  a raw 
egg  ; make  them  of  the  height  and  bignefs  of  a French, 
roll,  and  throw  a little  fine  grated  bread  over  them. 
Bake  them  three  quarters  or  an  hour  in  a gentle  oven, 
or  under  a baking  cover,  till  they  come  to  a fine  brown, 
and  place  them  on  your  mazarine,  that  they  may  not 
touch  one  another,  but  place  them  fo  that  they  may 
not  fall  flat  in  the  baking  ; or  you  may  form  them  oa 
your  table  with  a broad  kitchen  knife,  and  place  them 
on  the  thing  you  intend  to  bake  them  on-  You  may, 
put  the  leg  of  a chicken  into  one  of  the  loaves  you  in- 
tend for  the  middle.  Let  your  fauce  be  gravy  thicken- 
ed with  butter  and  a little  juice  of  lemon.  This  is  a 
pretty  fide  difh  for  a firll  courfe,  fumtner  or  winter,  if 
you  can  get  them. 

Mutton  chops  in  difgnife. 

Take  as  many  mutton  chops  as  you  want,  rub  them 
with  pepper,  fait,  nutmeg,  and  a little  parfley ; roll 
each  chop  in  half  a flieet  of  white  paper,  well  buttered 
on  the  iniide,  and  rolled  on  each  end  elofe.  Have  fome 
hog’s  lard,  or  beef-dripping  boiling  in  a flew-pan,  put 
iu  the  (leaks,  fry  them  of  a fine  brown,  lay  them  in 
your  dilh,  and  garnifli  with  fried  parfley  ; throw  fonie 

all  ova*,  have  a little,  good  gravy  iu  a cup,  but  take 

great. 
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great  care  you  do  not  break  the  paper,  nor  have  any 
fat  in  the  diih,  but  let  them  be  well  drained. 

Chickens  roafied  • with  force-meat  and  cucumbers. 

Take  two  chickens,  drefs  them  very  neatly,  break 
the  breall-bone,  and  make  force-meat  thus  : take  the 
fiefh  of  a fowl,  and  of  two  pigeons,  with  fome  dices  of 
ham  or  bacon,  chop  them  all  well  together,  take  the 
crumb  of  a penny  loaf  foaked  in  milk  and  boiled,  then 
fet  to  cool ; when  it  is  cool  mix  it  all  together,  .feafon 
it  with  beaten  mace,  nutmeg,  pepper,  and  a little  fait, 
a very  little  thyme,  fome  pardey,  and  a little  lemon- 
peel,  with  the  yolks  of  two  eggs  ; then  fill  your  fowls, 
fp it  them,  and  tie  them  at  both  ends  ; after  yon  have 
' papered  the  breaft,  take  four  cucumbers,  cut  them  in 
two,  and  lay  them  in  fait  and  water  two  or  three  hours 
before  ; then  dry  them,  and  fill  them  with  fome  of  the 
force-meat,  (which  you  muft  take  care  to  fave),  and 
tie  them  with  a packthread,  flour  them  and  fry  them  of 
a fine  brown  ; when  your  chickens  are  enough,  lay  them 
in  the  difh,  and  untie  your  cucumbers, “t>ut  take  care  the 
meat  do  not  come  out ; then  lay  them  round  the  chic- 
kens with  the  fat  fide  downwards,  and  the  narrow  end 
upwards.  You  mull  have  fome  rich  fried  gravy,  and 
pour  into  the  dilh ; then  garni  th  with  lemon. 

Note,  One  large  fowl  done  this  wayr  with  the  cu- 
cumbers laid  round  it,  looks  very  pretty,  and  is  a very 
good  dilh. 

Chickens  a la  hraife. 

You  muft  take  a couple  of  fine  chickens,  lard  them, 
and  feafon  them  with  pepper,  fait,  and  mace  ; then 
lay  a layer  of  veal  in  the  bottom  of  a deep  ftew-pan, 
■with  a fl ice  or  two  of  bacon,  an  onion  cut  to  pieces,  a 

S'  piece  of  carrot  and  a layer  of  beef } then  lay  in  die 
chickens  with  the  brealt  downward,  and  a bundle  of 
fweet-herbs;  after  that  lay  a layer  of  beef,  and  put  in 
a quart  of  broth  or  water;  cover  it  clofe,  let  it  Hew  ve- 
ry foftly  for  an  hour  after  it  begins  to  fimmer.  In  the 
mean  time,  get  ready  a ragoo  thus  ; take  a good  veal 
Tweet  bread  or  two,  cut  them  fmall,  fet  them  on  the 

tire, 
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fire,  with  a very  little  broth  or  water,  a few  coeks-combs, 
•truffles  and  morels,  cut  final]  with  an  ox- palate,  if  you 
have  it:  flew  them  all  together  till  they  are  enough; 
and  when  your  chickens  are  done,  take  them  up,  and 
keep  them  hot;  then  drain  the  licpior  they  were  iiewed 
in,  ikim  the  fat  off,  and  pour  into  your  ragoo,  add  a 
glafs  of  red  wine,  a fpoonful  of  catchup,  and  a few 
mulhrooms  ; then  boil  all  together,  with  a few  arti- 
choke bottoms  cut  in  four,  and  afparagus-tops.  If  your 
fauce  is  not  thick  enough,  take  a little  piece  of  butter 
rolled  in  flour,  and  when  enough  lay  your  chickens  in 
the  dilh,  and  pour  the  ragoo  over  them.  Garniih  with 
lemon. 

Or  you  may  make  your  fauce  thus:  take  the  gravy 
the  fowls  were  Iiewed  in,  drain  it,  Ikim  off  the  fat,  have 
ready  half  a pint  of  oyfters,  with  the  liquor  drained, 
put  them  to  your  gravy  with  a glafs  of  white  wine,  a 
good  piece  of  butter  rolled  in  flour;  then  boil  them  ail 
together,  and  pour  over  your  fowls.  Garniih  \£ith  lemon. 

To  mar 'mate  fowls . 

Take  a fine  large  fowl  or  turkey,  raife  the  Ikin  from 
the  bread-bone  with  your  finger,  then  take  a veal  fweet- 
bread  and  cut  it  fmall,  a few  oyers,  a few  muftirooms, 
an  anchovy,  fome  pepper,  a little  nutmeg,  fome  lemon- 
peel,  and  a little  thyme  ; chop  all  together  fmall,  and 
mix  it  with  the  yolk  of  an  egg,  Huff  it  between  the 
fkin  and  the  flefli,  but  take  great  care  you  do  not  break 
the  Ikin,  and  then  duff  what  oyflers  you  pleafe  into  the 
body  of  the  fowl.  You  may  lard  the  bread  of  the  fowl 
with  bacon,  if  you  chufe  it.  Paper  the  bread  and  road 
it.  Make  good  gravy,  and  garmfh  with  lemon.  You 
may  add  a few'  mulhrooms  to  the  fauce. 

To  broil  chickens. 

Slit  them  down  the  back,  and  feafon  them  with 
pepper  and  fait,  lay  them  on  a very  clear  fire,  and  at 
a great  didancc.  Let  the  infide  ly  next  the  fire  till  it 
is  above  half  done  : then  turn  them,  and  take  great 
cure  the  flelhy  fide  does  not  burn,  throw  fome  fine  rafp- 
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lugs  of  bread  over  ft,  and  let  them  be  of  a fine  brown, 
but  not  burnt.  Let  your  fauce  be  good  gravy,  with 
mulhrooms,  and  garniih  with  lemon  and  the  livers 
broiled,  the  gizzards  cut,  flafhed,  ar.d  broiled  with 
pepper  and  fait. 

rOr  this  fauce;  take  a handful  of  forrel,  dipped  in 
boiling  water,  drain  it,  and  have  ready  half  a pint  of 
good  gravy,  a lhalot  fhred  final],  and  fome  parlley 
boiled  very  green ; thicken  it  with  a piece  of  butter 
rolled  in  flour,  and  add  a glafs  of  red  wine,  then  lay 
your  forrel  in  heaps  round  the  fowls,  and  pour  the 
fauce  over  them.  Garnifli  with  lemon. 

Note,  You  may  make  jull  what  fauce  you  fancy. 

Pulled  chickens. 

Take  three  chickens,  boil  them  juft  fit  for  eating, 
but  not  too  much;  when  they  are  boiled  enough,  flay 
all  the  (kin  off,  and  rake  the  white  flefh  off  the  bones, 
pull  it  into  pieces  about  as  thick  as  a large  quill,  and 
half  as  long  as  your  finger.  Have  ready  a quarter  of 
a pint  of  good  cream  and  a piece  of  frefli  butter  about 
as  big  as  an  egg,  ftir  them  together  till  the  butter  is  all 
melted,  and  then  put  in  your  chickens  with  the  gravy 
that  came  from  them,  give  them  two  or  three  tofles 
round' on  the  fire,  put  them  into  a diih,  and  fend  them 
up  hot. 

Note,  The  leg  makes  a very  pretty  difh  by  itfelf, 
broiled  very  nicely  with  fome  pepper  and  fait,  the 
livers  being  broiled,  and  the  gizzards  broiled,  cut  and 
flafhed , and  laid  round  the  legs,  with  good  gravy-fauce 
in  the  difh.  Garnifli  with  lemon. 

A pretty  •way  of  flenxting  chickens. 

Take  two  fine  chickens,  half-boil  them,  then  take 
them  up  in  a pewter  or  filver  difh,  if  you  have  one  ; 
i cut  up  your  fowls,  and  feparate  all  the  joint-bones  one 
• from  another,  and  then  take  out  the  breaft-bqncs.  If 
i there  is  not  liquor  enough  from  the  fowls,  add  a few 
fpoonfuls  of  water  they  were  boiled  in,  put  in  a blade 
of  mace  and  a little  fait;  cover  it  clofe  with  another 
difh,  fet  it  over  a (love  or  chaffing-difh  of  coals,  let  it 
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flew  till  the  chickens  are  enough,  and  then  fend  them 
hot  to  the  table  in  the  fame  dilh  they  were  flewed  in. 

Note,  This  is  a very  pretty  dilh  for  any  lick  perfon, 
or  for  a lying-in  lady.:  for  change  it  is  better  than 
butter,  and  the  fauce  is  very  agreeable  and  pretty. 

N.  B.  You  may  do  rabbits,  partridges,  or  muir- 
game  this  way. 

Chickens  chiringrate. 

Cut  off  their  feet,  break  the  breaft-bone  flat  with  a 
rolling-pin,  but  take  care  you  don’t  break  the  Ikin ; 
flour  them,  fry  them  of  a fine  brown  in  butter,  then 
drain  all  the  fat  out  of  the  pan,  but  leave  the  chickens 
in.  Lay  a pound  of  gravy-beef  cut  very-thin,  over 
your  chickens,  and  a piece  of  veal  cut  very  thin,  a lit- 
tle mace,  two  or  three  cloves,  fome  whole  pepper,  an 
onion,  a little  bundle  of  fvveet  herbs,  and  a piece  of 
carrot,  and  then  pour  i d a quart  of  boiling  water  ; co- 
ver it  clofe,  let  it  hew  for  a quarter  of  an  hour,  then 
take  out  the  chickens  and  keep  them  hot : let  the  gravy 
boil  till  it  is  quite  rich  and  good,  then  drain  it  off  and 
put  it  into  your  pan  again,  with  two  fpooufuls  of  red 
wine  and  a few  mufhrooms;  put  in  your  chickens  to 
heat,  then  take  them  up,  lay  them  into  your  difh.,  and 
pour  your  fauce  over  them.  Garnifh  with  lemon,  and 
a few  hices  of  cold  ham  warmed  inihe  gravy. 

Note,  You  may  fill  your  chickens  -with  force-meat, 
and  lard  them  with  bacon,  and  add,  truffles,  morels, 
and  fvveetbreads  cut  fmaJI ; but  then  it  will  he  a very 
high  difh. 

Chickens  hoiked,  with  hacon  and  celery. 

Boiu  two  chickens  very  white  in  a pot  by  them- 
felves,  and  a piece  of  ham,  or  good  thick  bacon  ; boil 
two  bunches  of  celery  tender,  then  cut  them  about 
two  inches  long,  alL  the  white  part,  put  it  into  a faucc- 
pnn  with  half  a pipt  of  cream,  a piece  of  butter  rolled 
in  flour,  and  fome  pepper  and  fait  ; fet  it  on  the  fire, 
and  (hake  it  often  : when  it  is  thick  and  fine,  lay  your 
chickens  in  the  difh  and  pour  your  fauce  in  the  middle, 

that 
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that  the  celery  may  lie  between  the  fowls,  and  garnifK 
the  difh  all  round  with  flices  of  ham  or  bacon. 

Note,  If  you  have  cold  ham  in  the  houfe,  that,  cut 
into  dices  and  broiled,  does  full  as  well,  or  bettei,  to 
lay  round  the  difh. 

Chickens  with  tongues.  A good  dijh  for  a great  deal  of 
company.- 

Take  ds  fmall  chickens  boiled  very  white,  dx  hog’s 
tongues  boiled  and  peeled,  a cauliflower  boiled  very 
white  in  milk  and  water  whole,  and  a good  deal  ot 
fpinnge  boiled  green  ; then  lay  your  cauliflower  in  the 
middle,  the  chickens  clofe  all  round,  and  the  tongues 
round  them  with  the  roots  outward,  and  the  fpinage 
! in  little  heaps  between  the  tongues.  Garnifli'  with  lit- 
tle pieces  of  bacon  toafted,  and  lay  a little  piece  on 
each  of  the  tongues. 

Scotch  chickens. 

First  wafli  your  chickens,  dry  them  in  a clean  cloth, 
and  iinge  them,  then  cut  them  into  quarters  ; put  them 
1 into  a flew  pan  or  fauce-pan,  and  jufl  cover  them  with 
; water,  put  in  a blade  or  two'of  mace  and  a little  bundle 

Eof  parfley  ; cover  them  clofe,  and  let  them  flew  half  an 
hour,  then  chop  half  a handful  of  clean-  waffled  parfley, 
and  throw  in,  and  have  ready  fix  eggs,  whites  and  all, 
beat  fine.  Let  your  liquor'  boil  up,  and  pour  the  eg g 
all  over  them  as  it  boils  ; then  fend  all  together  hot  in 
a deep  clifh,  but  take  out  the  bundle  of  parfley  fir  It, 
You  mull  be  fure  to  fkim  them  well  before  you  put  in 
1 your  mace,  and  the  broth  will  be  fine  and  clear. 

Note,  This  is  alfo  a very  pretty  difn  for  fi-ck  people,- 
but  the  Scotch  gentlemen  are  very  fond  of  it. 

To  marinate  chickens. 

I Cut  two  chickens  into  quarters,  lay  them  in  vinegar 
for  three  or  four  hours,  with  pepper,  fait,  a bay- leaf, 
and  a few  cloves,  make  a very  thick  batter,  firlt  with 
half  a pint  of  wine  and  flour,  then  the  yolks  of  two- 
eggs,  a little  melted  butter,  fome  grated  nutmeg,  and 
chopped  patfley  ; beat  all  very  well  together,  dip  your 
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fowls  in  the  hatter,  and  fry  them  in  a good  deal  of  hog's 
hud,  which  mutt  firft  boil  before  you  put  your  chickens 
in.  Let  them  be  of  a fine  brown,  and  lay  them  in  your 
dilh  like  a pyramid,  with  fried  parfley  all  round  them. 
Cj arnifh  with  lemon,  and  have  fome  good  gravy  in  boats 
or  bafons. 

To  Jlcw  chickens. 

Take  two  chickens,  cut  them  into  quarters,  wafh 
them  clean,  and  then  put  them  into  a fauce-pan  ; put 
to  them  a quarter  of  a pint  of  water,  half  a pint  of  red 
w ine,  fome  mace,  pepper,,  a bundle  of  fweet  herbs,  an  ' 
onion,  and  a few  rafpings  ; cover  them  clofe,  let  them 
flew  half  an  hour,  then  take  a piece  of  butter  about  as 
big  as  an  egg  rolled  in  flour,  put  in,  and  cover  it  clofe 
for  five  or  fix  minutes,  fliake  the  fauce-pan  about,  then 
take  out  the  fweet  herbs  and  onion.  You  may  take  the 
yolks  of  two  eggs,  beat  and  mixed  with  them  ; if  you 
don’t  like  it,  leave  them  out.  Garnilh  with  lemon. 

Ducks  a la  mode. 

Take  two  fine  ducks,  cut  them  into  quarters,  fry 
them  in  butter  a little  brown,  then  pour  out  all  the 
fat,  and  throw  a little  flour  over  them,  and  half  a pint  of 
good  gravy,  a quarter  of  a pint  of  red  wine,  two  iha* 
lots,  an  anchovy,. and  a bundle  of  fweet  herbs;  cover 
them  clofe,  and  let  them  flew  a quarter  of  an  hour;-, 
take  out  the  herbs,  fkim  off  the  fat,  and  let  your  fauce  • 
be  as  thick  as  crdam  ; fend  it  to  table,  and  garnifh  with, 
lemon. 

To  drefs  a wild  duck  th:  left  way. 

First  half  roaft  it,,  then  lay  it  in  a difh,  carve  it, 
but  leave  the  joints  hanging  together,  throw  a little 
pepper  and  fait,  and  fqueeze  the  juice  of  a lemon  over 
it,  turn  it  on  the  breaff,  and  prefs  it  bard  with  a plate, 
and  add  to  its  own  gravy  two  or  three  fpoonfuls  of 
good  gravy,  cover  it  clofe  with  another  diih,  and  fet  it 
over  a llove  ten  minutes,  then  fend  it  to  table  hot  ir». 
the  dilh  it  was  done  in,  and  garnilh  with  lemon.  You 
may  add  a little  red  wine,,  and  a lhalot  cut  fmall,  if 
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you  like  it  ; but  it  is  apt  to  make  the  cluck  eat  hard, 
unlefs  you  firll  heat  the  wine  and  pour  it  in  juft  as  it- 
is  done. 

To  boil  a duck  or  a rabbit  r with  onio?is. 

Boil  your  duck  or  rabbit  in  a good  deal  of  water; 
be  fure  to  (kim  your  water ; for  there  will  always  rife 
a fcum,  which,  if  it  boils  down,  will  difcolour  your 
fowls,  fee.  They  will  take  about  half  an  hour  boiling; 
for  fauce,  your  onions  mull  be  peeled,  and  throw  them 
into  water  as  you  peel  them,  then  cut  them  into  thin 
flices,  boil  them  in  milk  and  water,  and  Ikim  the  liquor. 
Half  an  hour  will  boil  them.  Throw  them  into  a clean- 
fieve  to  drain  them,  put  them  into  a fauce-pan  and  chop 
them  fmall,  fhake  in  a little  flour,  put  to  them  two  or 
three  fpoonfuls  of  cream,  a good  piece  of  butter,  flew 

!all  together  over  the  fire  till  they  are  thick  and  fine,  lay 
the  duck  or  rabbit  in  the  dilh,  and  pour  the  fauce  all 
over;  if  a rabbit,  you  muft  cut  off  the  head,  cut  it  in 

!two,  and  lay  it  on  each  fide  the  difh. 

Or  you  may  make  this  fauce  for  change:  take  one 
large  onion,  cut  it  fmall,  half'  a handful  of  parfley 
clean  walked  and  picked,  chop  it  fmall,  a lettuce  cut 
fmall,  a quarter  of  a pint  of  good  gravy,  a good  piece 
of  butter  rolled  in  a little  flour  ; add  a little  juice  of 
lemon,  a little  pepper  and  fait,  let  all  flew  together  for 
half  an  hour,  then  add  two  fpoonfuls  of  red  wine.  This 
fauce  is  moll  proper  for  a duck  ; lay  your  duck  in  the 
dilh,  and  pour  your  fauce  over  it. 

To  drefs  a duck  with  green  peafe. 

Put  a deep  (lew-pan  over  the  fire,  with  a piece  of 
frefh  butter  ; finge  your  duck  and  flour  it,  turn  it  in 
the  pan  two  or  three  minutes,  then  pour  out  all  the 
far,  but  let  the  duck  remain  in  the  pan  ; put  to  it  half 
a pint  of  good  gravy,  a pint  of  peafe,  two  lettuces 
1 cut  fmall,  a fmall  bundle  of  fweet  herbs,  a little  pepper 
and  fait,  cover  them  clofe,  and  let  them  flew  for  half 
an  hour,  now  and  then  give  the  pan  a fhake;  when 
they  are  juft  done,  grate  in  a little  nutmeg,  and  put  in 
a very  little  beaten  mace,-  and  thicken  it  either  with  a 
piece  of  butter  rolled  in  flour,  or  the  yolk  of  an  egg 
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beat  up  with  two  or  three  fpoonfuls  of  cream  ; fhake  it 
all  together  for  three  or  four  minutes,  take  out  the 
fweet  herbs,  lay  the  duck  in  the  di fh,  and  pour  the 
fauce  over  it.  You  may  garnilh  with  boiled  mint  chop- 
ped, or  let  it  alone. 

To  drefs  a duck  ’with  cucumbers. 

Take  three  or  four  cucumbers,  pare  them,  take  out 
the  feeds,  cut  them  into  little  pieces,  lay  them  in  vine- 
gar for  two  or  three  hours  before,  with  two  large  onions 
peeled  and  diced,  then  do  your  duck  as  above  ; then 
take  the  duck  out,  and  put  in  the  cucumbers  and  onions, 
firft  drain  them  in  a cloth,  let  them  be  a little  brown, 
fhake  a little  flour  over  them  : in  the  mean  time  let 
your  duck  be  dewing  in  the  fauce-pan  with  half  a pint 
of  gravy  for  a quarter  of  an  hour,  then  add  to  it  the 
cucumbers  and  onions,  with  pepper  and  fait  to  your  pa- 
late, a good  piece  of  butter  rolled  in  flour,  and  two  or 
three  fpoonfuls  of  red  wine;  fhake  all  together,  and  let 
it  flew  together  for  eight  or  ten  minutes,  then  take  up 
your  duck,  and  pour  the  fauce  ovei  it. 

Or  you  may  road  your  duck,  and  make  this  fauce 
and  pour  over  it,  but  then  a quarter  of  a pint  of  gravy 
will  be  enough. 

To  drefs  a duck  a la  hraife. 

Take  a duck,  lard  it  with  little  pieces  of  bacon, 
feafon  it  infide  and  out  with  pepper  and  fait,  lay  a 
layer  of  bacon  cut  thin  in  the  bottom  of  a dew-pan, 
and  then  a layer  of  lean  beef  cur  thin,  then  lay  your 
duck  with  fomc  carrot,  an  onion,  a little  bundle  of 
fweet  herbs,  a blade  or  two  of  mace,  and  lay  a thin 
layer  of  beef  over  the  duck  ; cover  it  clofe,  and  fet  it 
over  a flow  fire  for  eight  or  ten  minutes,  then  take  off 
the  cover,  and  fhake  in  a little  flour,  give  the  pan  a 
{hake,  pour  in  a pint  of  final  I bioth,  or  boiling  water  : 
give  the  pan  a fhake  or  two,  cover  it  clofe  again,  apd 
let  it  flew  half  an  hour,  then  take  off  the  cover,  take 
out  the  duck  and  keep  it  hot,  let  the  fauce  boil  till 
there  is  about  a quarter  of  a pint  or  little  better,  then 
drain  it  and  put  it  into  the  dew-pan  again,  with  a 
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■|  glafs  of  red  wine  ; put  in  your  duck,  fliake  the  pan, 
id  and  let  it  flew  four  or  five  minutes  ; then  lay  your  duck 
l in  the  difii  and  pour  the  fauce  over  it,  andgarnifh  with 
in  lemon.  If  you  love  your  duck  very  high,  yoa  may  fill 
it  with  the  following  ingredients  : take  a veal  fweet- 

I bread  cut  in  eight  or  ten  pieces,  a few  truffles,  fome 
oyflers,  a little  fweet  herbs  and  parfley  chopped  fine,  a 
little  pepper,  fait,  and  beaten  mace  ; till  your  duck  with, 
the  above  ingredients,  tie  both  ends  tight,  and  drefs  as 

[above  ; or  you  may  fill  it  with  force-meat  made  thus  : 
take  a little  piece  of  veal,  take  all  the  fkin  and  fat  off, 
beat  in  a mortar,  with  as  much  fuet,  and  an  equal 
quantity  of  crumbs  of  bread,  a few  fweet  herbs,  fome 

! parfley  chopped,  a little  lemon-peel,  pepper,  fait,  beat- 
en mace,  and  nutmeg,  and  mix  it  up  with  the  yolk  of 
an  egg. 

You  may  flew  an  ox’s  palate  tender,  and  cut  it  into 
pieces,  with  fome  artichoke-bottoms  cut  into  four,  and 
l tofTed  up  in  the  fauce.  You  may  lard  your  duck  or  let 
it  alone,  juft  as  you  pleafe  ; for  my  part  I think  it  bell 
without. 

To  boil  ducks  the  French  way. 

Let  your  ducks  be  larded,  and  half  roafted,  then 
take  them  off  the  fpit,  put  them  into  a large  earthen 
pipkin,  with  half  a pint  of  red  wine,  and  a pint  of  good 
gravy,  fome  chefnuts,  firft  roafted  and  peeled,  half  a 
pint  of  large  oyflers,  the  liquor  ftrained,  and  the  beards 
taken  off,  two  or  three  little  onions  minced  fmall,  a ve- 
ry little  ftripped  thyme,  mace,  pepper,  and  a little  gin- 

fer  beat  fine;  cover  it  clofe,  and  let  them  llew  half  an 
our  over  a flow  fire,  and  the  cruft  of  a French  roll 
grated  when  you  put  in  your  gravy  and  wine  ; when 
they  are  enough  take  them  up,  and  pour  the  fauce  over 
them. 

To  drefs  a goofe  with  onions  or  cabbage. 

Salt  the  goofe  for  a week,  then  boil  it.  It  will 
take  an  hour.  You  may  either  make  onion-fauce  as 
we  do  for  ducks,  or  cabbage  boiled,  chopped,  and 
Hewed  in  butter,  with  a little  pepper  and  fait ; lay  the 

goofe 
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goofe  in  the  difh,  and  pour  the  fauce  over  it.  It  eats 
very  good  with  either. 

Directions  for  roofing  a goofe. 

Take  fage,  wafh  it,  pick  it  clean,  chop  it  fmalf, 
with  pepper  and  fait;  roll  them  with  butter,  and  put 
them  into  the  belly  ; never  put  onion  into  any  thing, 
unlefs  you  are  fure  every  body  loves  it  ; take  care  that 
your  goofe  be  clean  picked  and  wafhed.  I think  the 
bed  way  is  to  fcald  a goofe,  and  then  you  are  fure  it  is 
clean,  and  not  fo  ftrong  ; let  your  water  be  fcalding 
hot,  dip  in  your  goofe  for  a minute,  then  all  the  fea- 
thers will  come  off  clean ; when  it  is  quite  clean  wafh  it 
with  cold  water,  and  dry  it  with  a cloth  ; road  it  and 
Bade  it  with  butter,  and  when  it  is  half  done  throw 
fome  flour  over  it,  that  it  may  have  a fine  brown.  Three 
quarters  of  an  hour  will  do  it  at  a quick  fire,  if  it  is 
not  too  large,  otherwife  it  will  require  an  hour.  Al- 
ways have  good  gravy  in  a bafon,  and  apple-fauce  in 
another. 

A green  goofe. 

Never  put  any  feafoning  into  it,  unlefs  defired.  You 
mud  either  put  good  gravy,  or  green  fauce  in  the  difh, 
made  thus  : take  a handful  of  forrel,  beat  it  in  a mor- 
tar, and  fqueeze  the  juice  out,  add  to  it  the  juice  of 
an  orange  or  lemon,  and  a little  fugar,  heat  it  in  a 
pipkin,  and  pour  it  into  your  difh  ; but  the  bed  way  is 
to  put  gravy  in  the  difh,  and  green  fauce  in  a cup  or 
boat.  Or  made  thus:  take  half  a pint  of  the  juice  of 
forrel,  a fpoonful  of  white  wine,  a little  grated  nutmeg, 
a little  grated  bread;  boil  thefe  a quarter  of  an  hour 
foftly,  then  drain  it,  and  put  it  into  the  fauce-pan  again, 
and  fweeten  it  with  a little  fugar,  give  it  a boil,  and 
pour  it  into  a difh  or  bafon ; fome  like  a little  piece  of 
butter  rolled  in  flour,  and  put  into  it. 

To  dry  a goofe. 

Get  a fat  goofe,  take  a handful  of  common  fait,  a 
quarter  of  an  ounce  of  falt-petre,  a quarter  of  a pound 
of  coarfe  fugar,  mix  all  together,  and  rub  your  goofe 
very  well  ; let  it  ly  in  this  pickle  a fortnight,  turning 

and 
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1 and  rubbing  it  in  every  day,  then  roll  it  in  bran,  and 
hang  it  up  in  a chimney  where  wood-imoke  is  for  a 
j week.  If  you  have  not  that  conveniency,  fend  it  to  the 
baker’s;  the  ftnoke  of  the  oven  will  dry  it : or  you  may 
: hang  it  in  your  own  chimney,  not  too  near  the  fire,  but 
make  a fire  under  it,  and  lay  horfe-dung  and  faw-dud 
H on  it,  and  that  will  fmother  and  fmoke  dry  it ; when  it 
; is  well  dried,  keep  it  in  a dry  place;  you  may  keep  it 
two  or  three  months  or  more  ; when  you  boil  it,  put  in 
a good  deal  of  water,  and  be  fure  to  fkim  it  well. 

Note,  You  may  boil  turnips,  or  cabbage  boiled  and 
dewed  in  butter  or  onion-fauce. 

To  drefs  a goofe  in  ragoo. 

Flat  the  bread  down  with  a cleaver,  then  prefs  it 
down  with  your  hand,  fit  in  it,  dip  it  into  fcalding  wa- 
ter, let  it  be  cold,  lard  it  with  bacon,  feafon  it  well 
with  pepper,  fait,  and  a little- beaten  mace,  then  flour 
it  all  over,  take  a pound  of  good  beef-fuet  cut  fmall, 
put  it  into  a deep  dew-pan,  let  it  be  melted,  then  put 
in  your  goofe,  let  it  be  browu  on  both  fides ; when  it- 
is  brown,  put  in  a pint  of  boiling  water,  an  onion  or 
two,  a bundle  of  fweet  herbs,  a bay-leaf,  fome  whole 
pepper,  and  a few  cloves  ; cover  it  clofe,  and  let  it 
dew  foftly  till  it  is  tender.  About  half  an  hour  will, 
do  it  if  fmall ; if  a large  one,  three  quarters  of  an  hour. 
In  the  mean  time  make  a ragoo,  boil  fome  turnips  al- 
mod  enough,  fome  carrots  arid  onions  quite  enough  ; 
cut  them  all  into  little  pieces,  put  them  into  a fauce? 
pan  with  half  a pint  of  good  beef-gravy,  a little  pepper 
and  fait,  a piece  of  butter  rolled  in  flour,  and  let  this 
dew  all  together  a quarter  of  an  hour.  Take  the  goofe 
and  drain  it  well,  then  lay  it  in  the  difii,  and  pour  the 
ragoo  over  it. 

Where  the  onion  is  difliked,  leave  it  out.  You  may 
add  cabbage  boiled  and  chopped  fmall. 

A goofe  a la  mode. 

Take  a large  fine  goofe,  pick  it  clean,  (kin  it,  and 
cut  it  down  the  back,  bone  it  nicely,  take  the  fat  off, 
then  take  a dried  tongue,  boil  it  and  peel  it ; take  a 

fowl, 
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fowl,  and  do  it  in  the  fame  manner  as  the  goofe,  fea- 
fon  it  with  pepper,  fait,  and  beaten  mace,  roll  it  round 
the  tongue,  feafon  the  goofe  with  the  fame,  put  the 
tongue  and  fowl  in  the  goofe,  and  few  the  goofe  up 
again  in  the  fame  form  it  was  before  ; put  it  into  a lit- 
tle pot  that  will  juft  hold  it,  put  to  it  two  quarts  of 
beef- gravy,  a bundle  of  fweet  herbs  and  an  onion  ; put 
fome  flices  of  ham,  or  good  bacon,  between  the  fowl 
and  goofe  ; cover  it  clofe,  and  let  it  (lew  an  hour  over 
a good  fire:  when  it  begins  to  boil  let  it  do  veryfoftly, 
then  take  up  your  goofe  and  fkim  off  all  the  fat,  ftrain 
it,  put  in  a glafs  of  red  wine,  two  fpoonfuls  of  catch- 
up, a veal  fweetbread  cut  fmall,  fome  truffles,  morels, 
and  mufhrooms,  a piece  of  butter  rolled  in  flour,  and 
fome  pepper  and  fait,  if  wanted  ; put  in  the  goofe  again, 
cover  it  clofe,  and  let  it  Hew  half  an  hour  longer,  then 
take  it  up  and  pour  the  ragoo  over  it.  Garuifh  with 
lemon. 

Note,  This  is  a very  fine  difh.  You  muft  mind  to 
fave  the  bones  of  the  goofe  and  fowl,  and  put  them  in- 
to the  gravy  when  it  is  firft  fet  on,  and  it  will  be  better 
if  you  roll  fome  beef- marrow  between  the  tongue  and 
the  fowl,  and  between- the  fowl  and  goofe,  it  will  make 
them  mellow  and  eat  fine.  You  may  add  fix  or  feven 
yolks  of  hard  eggs  whole  in  the  difh,  they  are  a pretty 
addition.  Take  care  to  fkim  off  the  fat. 


To  Jlecu)  giblets . 

Let  them  be  nicely  fcalded  and  picked,  break  the 
two  pinion  bones  in  two,  cut  the  head  in  two,  and  cut 
off  the  noftrils : cut  the  liver  in  two,  the  gizzard  in 
four,  and  the  neck  in  two;  flip  off  the  fkin  of  the  neck, 
and  make  a pudding  with  two  hard  eggs  chopped  fine, 
the  crumb  of  a French  roll  fteeped  in  hot  milk  two  or 
three  hours,  then  mix  it  with  the  hard  egg,  a little  nut- 
meg, pepper,  fait,  and  a little  fage  chopped  fine,  a 
very  little  melted  butter,  and  ftir  it  together:  tie  one 
end  of  the  fkin,  and  fill  it  with  ingredients,  tie  the  other 
end  tight,  and  put  all  together  in  the  fauce-pan,  with 
a quart  of  good  mutton  broth,  a bundle  of  fweet  herbs, 
an  onion,  fome  whole  pepper,  mace,  two  or  three  cloves 
tied  up  loofe  in  a mullin  rag,  and  a very  little  piece  ot 

lemon- 
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lemon-peel ; cover  them  clofe,  and  let  them  (lew  till 
quite  tender,  then  take  a fmall  trench  roll  toalled 
brown  on  all  (ides,  and  put  it  into  the  fauce-pan,  give 
it  a (bake,  and  let  it  (lew  till  there  is  juft  gravy  enough 
to  eat  with  them,  then  take  out  the  onion,  Tweet  herbs, 
and  fpice,  lay  the  roll  in  the  middle,  the  giblets  round, 
the  pudding  cut  into  dices  and  laid  round,  and  then 
pour  the  fauce  over  all. 

Another  nvay. 

Take  the  giblets  clean  picked  and  wafhed,  the  feet 
fkinned  and  bill  cut  off,  the  head  cut  in  two,  the  pinion 
bones  broke  into  two,  the  liver  cut  in  two,  the  gizzard 
•cut  into  four,  the  pipe  pulled  out  of  the  neck,  the 
neck  cut  in  two:  put  them  into  a pipkin  with  half  a 
pint  of  water,  fome  whole  pepper,  black  and  white,  a 
blade  of  mace,  a little  fprig  of  thyme,  a fmall  onion,  a 
Jiitle  cruft  of  bread,  then  cover  them  clofe,  and  fet  them 
on  a very  dow  fire.  Wood-embers  is  beft.  Let  them 
flew  till  they  are  quite  tender,  then  take  out  the  herbs 
and  onions,  and  pour  them  into  a little  difh.  Seafon 
:them  with  fait. 

To  roajl  pigeons. 

Fill  them  with  parfley  clean  wafhed  and  chopped, 
and  fome  pepper  and  fait  rolled  in  butter ; fill  the  bel- 
lies, tie  the  neck  end  clofe,  fo  that  nothing  can  run 
out,  put  a fkewer  through  the  legs,  and  have  a little 
iron  on  purpofe,  with  fix  hooks  to  it,  and  on  each  hook 
hang  a pigeon  ; fallen  one  end  of  the  firing  to  the 
chimney,  and  the  other  end  to  the  iron,  (.this  is  what 
we  call  the  poor  man’s  fpit),  flour  them,  bade  them 
with  butter,  and  turn  them  gently  for  fear  of  hitting 
the  bars.  They  will  roaft  nicely,  and  be  full  of  gravy. 
Take  care  how  you  take  them  off,  not  to  lofe  any  of  the 
liquor.  You  may  melt  a very  little  butter,  and  put  into 
the  difh.  Your  pigeons  ought  to  be  quite  fredi,  and  not 
too  much  done.  This  is  by  much  the  beft  way  of  doing 
them  ; for  then  they  will  fwim  in  their  own  gravy,  and 
a very  little  melted  butter  will  do. 


When 
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When  you  roaft  them  on  a fpit,  all  the  gravy  runs 
out,  or  if  you  IlufF  them,  and  broil  them  whole,  you 
cannot  fave  the  gravy  fo  well,  though  they  will  be  very 
good  with  parfley  and  butter  in  the  difli,  or  fplit  and 
broiled  with  pepper  and  fait. 

To  boil  pigeons . 

Boil  them  by  themfelves  for  fifteen  minutes,  then 
boil  a handfome  fquare  piece  of  bacon  and  lay  in  the 
middle  ; (lew  fome  fpinage  to  lay  round,  and  lay  the 
pigeons  on  the  fpinage.  Garnifh  your  difii  with  par- 
ley laid  in  a plate  before  the  fire  to  crifp.  Or  you  may 
Jay  one  pigeon  in  the  middle,  and  the  reft  round,  and 
the  fpinage  between  each  pigeon,  and  a (lice  of  bacon 
on  each  pigeon.  Garnifh  with  flices  of  bacon,  and  melt- 
ed butcer  in  a cup. 

To  a la  dattbe  pigeons . 

Take  a large  fauce-pan,  lay  a layer  of  bacon,  then 
a layer  of  veal,  a layer  of  coarfe  beef,  and  another  lit- 
tle layer  of  veal,  about  a p®und  of  veal  and  a pound  of 
beef  cut  very  thin,  a piece  of  carrot,  a bundle  of  fweet 
herbs,  an  onion,  fome  black  and  white  pepper,  a blade 
or  two  of  mace,  four  or  five  cloves,  a little  cruft  of 
bread  loaded  very  brown.  Cover  the  fauce-pan  clofe, 
fet  it  over  a flow  fire  for  five  or  fix  minutes,  fhake  in  a 
little  flour,  then  pour  in  a quart  of  boiling  water,  fhake 
it  round,  cover  it  clofe,  and  let  it  flew  till  the  gravy 
is  quite  rich  and  good,  then  ftrain  it  off  and  fkim  off  all 
the  fat.  In  the  mean  time  fluff  the  bellies  of  the  pigeons 
with  force-meat,  made  thus:  take  a pound  of  veal,  a 
pound  of  beef-fuet,  beat  both  in  a mortar  fine,  an  equal 
quantity  of  crumbs  of  bread,  fome  pepper,  fait,  nutmeg, 
beaten  mace,  a little  lemon-peel  cut  final],  fome  parfley 
cut  fmall,  and  a very  little  thyme  ftripped;  mix  all  toge- 
ther with  the  yolk  of  an  egg,  fill  the  pigeons,  and  flat  the 
breaft  down,  flour  them  and  fry  them  in  frelh  butter  a lit- 
tle brown  : then  pour  the  fat  clean  out  of  the  pan,  and 
put  to  the  pigeons  the  gravy,  cover  them  clofe  and  let  them 
flew  a quarter  of  an  hour,  or  till  you  think  they  are 
quite  enough  ; then  take  them  up,  lay  them  in  a difti,  and 

i pour 
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pour  in  yourfauce:  on  each  pigeon  lay  a bay  leaf,  anti 
on  the  leaf  a dice  of  bacon.  You  may  garnifh  with  a 
lemon  notched,  or  let  it  alone. 

Note,  You  may  leave  out  the  fluffing,  they  will  be 
very  rich  and  good  without  it,  and  it  is  the  bell;  way  of 
dreffing  them  for  a tine-made  difh. 

Pigeons  au  poir. 

Make  a good  force-meat  as  above,  cut  off  the  feet 
quite,  (luff  them  in  the  (hape  of  a pear,  roll  them  in 
the  yolk  of  an  egg,  and  then  in  crumbs  of  bread,  (tick 
the  leg  at  the  top,  and  butter  a dilh  to  lay  them  in  ; 
then  fend  them  to  an  oven  to  bake,  but  do  not  let  them 
touch  each  other.  When  they  arc  enough,  lay  them  in 
a dilh,  and  pour  in  good  gravy  thickened  with  the  yolk 
of  an  egg,  or  butter  rolled  in  flour;  do  not  pour  your 
gravy  over  the  pigeons.  You  may  garnifh  with  lemon. 
It  is  a pretty  genteel  difh;  or,  for  change,  lay  one 
pigeon  in  the  middle,  the  reft  round,  and  dewed  fpi- 
•nage  between  ; poached  eggs  on  the  fpinage.  Garnifh 
with  notched  lemon  and  orange  cut  into  quarters,  and 
have  melted  butter  in  boats. 

Pigeons  Jlovid . 

Take  a fmall  cabbage-lettuce,  jud  cut  out  the  heart 
and  make  a force-meat  as  before,  only  chop  the  heart 
of  the  cabbage  and  mix  with  it  ; then  you  mud  fill  up 
the  place,  and  tie  it  acrofs  with  a packthread  ; fry  it 
of  a light  brown  in  frefh  butter,  pour  out  all  the  fat, 
lay  the  pigeons  round,  flat  tnem  with  your  hand,  lea- 
fon  them  a little  with  pepper,  fait,  and  beaten  mace, 
(take  great  care  not  to  put  too  much  fait),  pour  in  half 
a pint  of  Rhenifh  wine,  cover  it  clofe,  and  let  it  dew 
about  five  or  fix  minutes;  then  put  in  half  a pint  of 
good  gravy,  cover  them  clofe,  and  let  them  Hew  half 
an  hour..  Take  a good  piece  of  butter  rolled  in  flour, 
(hake  it  in  ; when  it  is  fine  and  thick  take  it  up,  untie 
it,  la)  the  lettuce  in  the  middle,  and  the  pigeons  round; 
fqueeze  in  a little  lemon  juice,  and  pour  the  fauce  all 
over  them.  Stew  a little  lettuce,  and  cut  it  into  pieces 
for  garnifh  with  pickled  red  cabbage. 
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_ Note,  Or,  for  change,  you  may  (luff  your  pigeons 
with  the  fame  force-meat,  and  cut  two  cabbage-lettuces 
into  quarters,  and  flew  as  above:  fo  lay  the  lettuce  be- 
tween each  pigeon,  and. one  in  the  middle,  with  the 
lettuce  round  it,  and  pour  the  fauce  all  over  them. 

Pig  tons  furtout. 

Force  your  pigeons  as  above,  then  lay  a flice  of  ba- 
con on  the  breafl,  and  a flice  of  veal  beat  with  the  back 
of  a knife,  and  feafoned  with  mace,  pepper,  and  fait, 
tie  it  on  with  a fmall  packthread,  or  two  little  fine 
fkewers  are  better ; fpit  them  on  a fine  bird  fpit,  roafl 
them  and  bafle  them  with  a piece  of  butter,  then  with 
the  yolk  of  an  egg,  and  then  bade  them  again  with 
crumbs  of  bread,  a little  nutmeg  and  fweet  herbs;  when 
enough  lay  them  in  your  difh,  have  good  gravy  ready, 
with  truffles,  morels,  and  mufhrooms,  to  pour  into  jour 
difh.  Garnifh  with  lemon. 

Pigeons  in  compote  with  white  fauce. 

Let  your  pigeons  be  drawn,  picked,  fealded,  and 
flayed  ; then  put  them  into  a ftew-pan  with  veal  fweet  - 
bread,  cocks-combs,  .mufhrooms,  truffles,  morels,  pep- 
per, fait,  a pint  of  thin  gravy,  a bundle  of  fweet  herbs, 
an  onion,  and  a blade  or  two  of  mace.:  cover  them 
clofe,  let  them  flew  half  an  hour,  then  take  out  the 
herbs  and  onion,  beat  up  the  yolks  of  two  or  three  eggs, 
■with  fome  chopped  parfley,  in  a quarter  of  a pint  of 
cream,  and  a little  nutmeg;  mix  all  together,  llir  it  one 
way  till  thick  ; lay  the  pigeons  in  the  difh,  and  the 
fauce  all  over.  Garnifh  with  lemon. 

A French  pup  ton  of  pigeons. 

Take  favoury  force-meat  rolled  out  like  pafte,  put 
it  in  a butter  difh,  lay  a layer  of  very  thin  bacon,  ftjuab 
pigeons,  fliced  fweetbread,  afparagus-tops,  mufhrooms, 
cocks-combs,  a palate  boiled  tender  and  cut  into  pieces, 
and  the  yolks  of  bard  eggs;  make  another  force-meat 
and  lay  over  like  a pie,  bake  it;  and  when  enough  turn 
it  into  a difh,  and  pour  gravy  round  it. 


Pigeons 
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Pigeons  boiled  with  rice. 

Take  fix  pigeons,  fluff  their  bellies  with  parfley, 
pepper  and  fait,  rolled  in  a very  little  piece  of  butter; 
put  them  into  a quart  of  mutton  broth,  with  a little 
beaten  mace,  a bundle  of  fweet  herbs,  and  an  onion  ; 
cover  them  clofe,  and  let  them  boil  a full  quarter  of  an 
hour;  then  take  out  the  onion  and  fweet  herbs,  and  take 
a good  piece  of  butter  rolled  in  flour,  put  it  in  and' give 
it  a fhake,  feafon  it  with  fait,  if  it  wants  it,  then  have 
ready  half  a pound  of  rice  boiled  tender  in  milk;  when 
it  begins  to  be  thick,  (but  take  great  care  it  does  non 
burn),  take  the  yolks  of  two  or  three  eggs,  beat  up 
with  two  or  three  fpoonfuls  of  cream  and  a little  nut- 
meg, flir  it  together  till  it  is  quite  thick,  then  take  up 
the  pigeons  and  lay  them  in  a difli ; pour  the  gravy  to 
the  rice,  flir  all  together  and  pour  over  the  pigeons. 
Garnifh  with  hard  eggs  cut  into  ■quarters. 

Pigeons  trar.fmogrified. 

Take  your  pigeons,  feafon  them  with  pepper  and  falt^ 
take  a large  piece  of  butter,  make  a puff-palte,  and 
roll  each  pigeon  in  a piece  of  palte  ; tie  them  in  a cloth, 
fo  that  the  pafte  do  not  break  ; boil  them  in  a good 
deal  of  water.  They  will  take  an  hour  and  a half  boil- 
ing ; untie  them  carefully  that  they  do  not  break  ; lay 
them  in  the  difli,  and  you  may  pour  a little  good  gra- 
vy in  the  dilh.  They  will  eat  exceeding  good  and  nice, 
and  will  yield  fauce  enough  of  a very  agreeable  relifh. 

Pigeons  in  fricandos. 

Atter  having  truffed  your  pigeons  with  their  legs  ' 
in  their  bodies,  divide  them  in  two,  and  lard  them  with  ■ 
bacon  ; then  lay  them  in  a ftew-pan  with  the  larded  fide 
downwards,  and  two  whole  leeks  cut  fmall,  two  ladle-  - 
fuls  of  mutton  broth,  or  veal  gravy  ; cover  them  clofe 
over  a very  flow  fire,  and  when  they  are  enough  make 
your  fire  very  bri fit,  to  wafie  away  what  liquor  remains ; 
when  they  are  of  a fine  brown  take  them  up,  and  poui- 
out  all  the  fat  that  is  left  in  the  pan  ; then  pour  in  fomc 
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veal  gravy  to  loofen  what  (licks  to  the  pan,  and  a lit- 
tle pepper  ; llir  it.  about  for  two  or  three  minuteB  and 
pour  it  over  the  pigeons.  This  is  a pretty  little  fidc- 
difii. 

To  roaf  pigeons  ’with  a farce . 

Make  a farce  v.  uh  the  livers  minced  fmall,  as  much 
fweet  fuet  or  marrow,  grated  bread,  and  hard  egg,  an 
equal  quantity  of  each;  feafon  with  beaten  mace,  nut- 
meg, a little  pepper,  fait,  and  a little  fweet  herbs;  mix 
all  thcfe  together  with  the  yolk  of  an  egg,  then  cut  the 
(kin  of  yqur  pigeon  between  the  legs  and  the  body,  and 
very  carefully  with  your  finger  raife  the  (kin  from  the 
flelh,  but  take  care  you  do  not  break  it:  then  force 
them  with  this  farce  between  the  (kin  and  flefh,  then 
trufs  the  legs  clofe  to  keep  it  in  ; fpit  them  and  roaft 
them,  drudge  them  with  a little  dour,  and  bade  them 
with  a piece  of  butter;  fave  the  gravy  which  runs  from 
them,  and  mix  it  up  with  a little  red  wine,  a little  of 
the  force-meat,  and  fome  nutmeg.  Let  it  boil,  then 
thickeD  it  with  a piece  of  butter  rolled  in  flour,  and  the 
a oik  of  an  egg  beat  up,  and  fome  minced  lemon  ; when 
enough  lay  the  pigeons  in  the  di(k,  and  pour  in  the 
lauce.  Garnilh  with  lemon. 

To  d-refs  pigeons  a la  foleil. 

First  (lew  your  pigeons  in  a very  little  gravy  till 
enough,  and  take  different  forts  of  flefli  according  to 
your  fancy,  fcc.  both  of  butchers  meat  and  (owl ; chop 
it  fmall,  feafon  it  with  beaten  mace,  cloves,  pepper, 
and  fait,  and  beat  it  in  a mortar  till  it  is  like  pafle ; roll 
your  pigeons  in  it,  then  roll  them  in  the  yolk  uf  an  egg, 
iliake  flour  and  crumbs  of  bread  thick  all  over,  have 
ready  fome  beef-dripping  or  hog’s  lard  boiling  ; try 
them  brown,  and  lay  them  in  your  diih.  Garniih  with 
fried  parfley. 

Pigeons  in  a hole. 

Take  your  pigeons,  feafon  them  with  beaten  mace, 
pepper  and  fab  ;°put  a little  piece  of  butler  in  the  bel- 
ly, lay  them  in  a difli,  and  pour  a little  batter  all  over 
them,  made  with  a quart  of  milk  and  eggs,  and  (our 
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or  five  fpoonfuls  of  flour.  Bake  it,  and  fend  it  to  table. 
It  is  a good  dilh. 

Pigeons  in  pimlico > - 

Take  tbe  livers,  with  fome  fat  and  lean  of  ham  or 
bacon,  muflirooms,  truffles,  parfley,  and  fweet  herbs ; 
feafon  with  beaten  mace,  pepper,  and  fait  ; beat  all 
this  together,  with  two  raw  eggs,  put  it  into  the  bel- 
lies, roll  them  in  a thin  flice  of  veal,  over  that  a thin 
flice  of  bacon,  wrap  them  up  in  white  paper,  fpit  them 
on  a fir.all  fpit,  and  roatf  them.  In  the  mean  time  make 
for  them  a ragoo  of  truffles  and  mulhrooms  chopped 
fmall  with  parfley  cut  fmall  ; put  to  it  half  a pint  of 
good  veal  gravy,  thicken  with  a piece  of  butter  rolled 
in  flour.  An  hour  will  do  your  pigeons  ; baite  them, 
when  enough  lay  them  in  your  dilh,  take  off  the  paper, 
and  pour  your  tauee  over  them.  Garnish  with  patties, 
made  thus;  take  veal  and  cold  ham,  beef-fuet,  an  equal 
quantity,  fome  mufnrooms,  fweet  herbs,  and  fpice, 
chop  them  fmall,  let  them  on  the  fire,  and  moiften  with 
milk  or  cream  ; then  make  a little  puff-palle,  roll  it  and 
make  little  patties,  about  an  inch  deep  and  two  inches 
long  ; fill  them  with  the  above  ingredients,  cover  them 
elofe  and  Lake  them  •,  lay  fix  of  them  round  a dilh. 
This  makes  a fine  dilh  for  a firff  courl'e. 

7*  fr%g  pigeons. - 

Pull,  crop,  and  draw  pigeons,  but  don’t  wafli  them; 
fave  the  livers  and  put  them  in  fcalding  water,  and  fet 
them  on  the  fire  for  a minute  or  two  ; then  take  them 
out  and  mince  them  fmall,  and  bruife  them  with  the 
back  of  a fpoon ; mix  them  with  a little  pepper,  fait, 
grated  nutmeg,  and  lemon  peel  fhred  very  fine,  chop- 
ped parfley,  and  two  yolks  of  eggs  very  hard:  bruife 
them  as  you  do  the  liver,  and  put  as  much  fuet  as  liver 
f’navcd  exceeding  fine,  and  as  much  grated  bread  ; work 
these  together  with  raw  eggs,  and  roll  it  in  frefh  but- 
ter ; put  a piece  into  the  crops  and  .bellies,  and  few  up 
the  necks  and  vents:  then  dip  your  pigeons  in  water, 
and  feafon  them  with  pepper  andTalt  as  'for  a pic,  put 
them  in  your  jugg,  with  a pifee  of  celery,  flop  them 
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clofe,  and  fet  them  in  a kettle  of  cold  water  ; firft  covet 
them  clofe,  and  lay  a tile  on  the  top  of  the jugg,  and 
let  it  boil  three  hours  ; then  take  them  out  of  the  jugg, 
and  lay  them  in  a didi,  take  out  the  celery,  put  in  a 
piece  of  butter  rolled  in  flour,  fhake  it  about  till  it  is 
thick,  and  pour  it  on  your  pigeons.  Garnifh  with  lemon. 

Tv  flew  pigeons. 

Season  your  pigeons  with  pepper,  fait,  cloves,  mace, 
and  fome  fweet  herbs;  wrap  this  feafoning  up  in  a piece 
of  butter,  and  put  in  tlieir  bellies  ; then  tie  up  the  neck 
and  vent,  and  half-roaft  them  ; then  put  them  into  a 
ftew-pan  with  a quart  of  good  gravy,  a little  white 
wine,  fome  pickled  mufhrooms,  a few  pepper-corns, 
three  or  four  blades  of  mace,  a bit  of  lemon-peel,  a 
bunch  of  fweet  herbs,  a bit  of  onion,  and  fome  oyfters 
pickled  ; let  them  flew  till  they  are  enough,  then  thick- 
en ic  up  with  butter  and  yolks  of  eggs.  Garnifh  with 
lemon. 

Do  ducks  the  fame  way. 

To  drefs  a calf’s  liver  in  a caul. 

Take  off  the  under  lkins,  and  Hired  the  liver  very 
fma.ll,  then  take  an  ounce  of  truffles  and  morels  chop- 
ped fmall,  with  parfley  ; roaft  two  or  three  onions, 
lake  off  their  uttermoft  coats,  pound  fix  cloves,  and  a 
dozen  coriander-feeds,  add  rhem  to  the  onions,  and 
pound  them  together  in  a marble  mortar;  then  take 
them  out,  and  mix  them  with  the  liver,  take  a pint 
of  cream,  half  a pint  of  milk,  and  feven  or  eight 
new  laid  eggs,  beat  them  together,  boil  them,  but  do 
not  let  them  curdle,  Hired  a pound  of  fuet  as  fmall  as 
•vou  can,  half  melt  it  in  a pan,  and  pour  it  into  your 
egg  and  cream,  then  pour  it  into  your  liver,  then  mix 
all  well  together,  feafon  it  with  pepper,  fait,  nutmeg, 
and  a kittle  thyme,  and  let  it  Hand  rill  it  is  cold  : fpread 
a caul  over  the  bottom  and  fides  of  the  ftew-pan,  and 
put  in  your  haftied  liver  and  cream  all  together,  fold  it 
up  in  the  caul,  in  the  (hape  of  a calf’s  liver,  then  turn 
it  uplidc-down  carefully,  lay  it  in  a difh  that  will  bear 
the  oven,  and  do  it  over  with  beaten  egg,  drudge  it 

with 
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with  grated  bread,  and  bake  it  in  an  oven.  Serve  it 

hot  for  a firli  courfe. 

To  roaft  a calf's  Fiver. 

Lard  it  with  bacon,  fpit  it  firil,  and  roaft  it  5 ferve 
it  up  with  good  gravy. 

To  roajl  partridges. 

Let  them  be  nicely  roafted,  but  not  too  much, 
drudge  them  with  a little  flour,  and  bade  them  mo- 
derately : let  them  have  a fine  froth,  let  there  be  good 
gravy-fauce  in  the  difh,  and  bread-fauce  in  bafons, 
made  thus:  take  a pint  of  water,  pm  in  a good  thick 
piece  of  bread  fome  whole  pepper,  a blade  or  two  of 
mace  ; boil  it  five  or  fix  minutes  till  the  bread  is  foft, 
then  take  out  all  the  fpice,  and  pour  out  all  the  water, 
only  juft  enough  to  keep  it  moift,  beat  it  foft  with  a 
fpoon,  throw  in  a little  fait,  and  a good  piece  of  frefh 
butter  ; ftir  it  well  together,  fet  it  over  the  fire  for  a 
minute  or  two,  then  put  it  into  a boat. 

To  boil  partridges . 

Boil  them  in  a good  deal  of  water,  let  them  boil 
quick,  and  fifteen  minutes  will  be  fufficient.  For  fauce 
take  a quarter  of  a pint  of  cream,  and  a piece  of  frefh 
butter  as  big  as  a large  walnut  ; ftir  it  one  way  till  it 
is  melted,  and  pour  it  into  the  difh. 

Or  this  fauce  : take  a bunch  of  celery  clean  wafhed, 
cut  all  the  white  very  fmall,  wafh  it  again  very  clean, 
put  it  into  a fauce-pan  with  a blade  of  mace,  a little 
beaten  pepper,  and  a very  little  fait  ; put  to  it  a pint  of 
water,  let  it  boil  till  the  water  is  juft  wafted  away,  then 
add  a quarter  of  a pint  of  cream  and  a piece  of  butter 
rolled  in  flour  ; ftir  all  together,  and,  when  it  is  thick 
and  fine,  pour  it  over  the  birds. 

Or  this  fauce:  take  the  livers  and  bruife  them  fine, 
fome  parfley  chopped  fine,  melt  a little  nice  frefh  butter, 
and  then  add  the  livers  and  parfley  to  it,  iqueeze  in  a 
little  lemon,  juft  give  it  a boil,  and  pour  over  your  birds. 

Or  this  fauce:  take  a quarter  of  a pint  of'cream,  the 
yolk  of  an  egg  beat  fine,  a little  grated  nutmeg,  a little 

beaten 
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beaten  mace,  a piece  of  butter  a & big  as  a nutmeg  rol- 
led in  flour,  and  one  fpoonful  of  white  wine  ; ft ir  all 
together  one  way  ; when  fine  and  thick,  pour  it  over 
the  birds.  You  may  add  a few  mufhrooms. 

Or  this  fauce  ; take  a few'  mufhrooms  frefh  peeled, 
and  wafh  them  clean,  put  them  in  a fauce-pan  with  a 
little  fait,  put  them  over  a quick  fire,  let  them  boil  up, 
then  put  in  a quarter  of  a pint  of  cream  and  a little 
nutmeg  ; fhake  them  together  with  a very  little  piece  of 
butter  rolled  in  flour,  give  it  two  or  three  fhakes  over 
the  fire  ; three  or  four  minutes  will  do ; then  pour  it 
over  the  birds. 

Or  this  fauce  : boil  half  a pound  of  rice  very  tender 
in  beef-gravy  ; feafon  with  pepper  and  fair,  and  pour 
over  your  birds-  1‘befe  fauces  do  for  boiled  fowls ; a 
quart  of  gravy  will  be  enough,  and  let  it  boil  till  it  is 
quite  thick. 

To  dreft  partridges  a la  braife. 

Take  tw'o  brace,  trufs  the  legs  into  the  bodies,  lard 
them,  feafon  them  with  beaten  mace,  pepper,  and  fait; 
take  a dew-pan,  lay  dices  of  bacon  at  the  bottom, 
then  dices  of  beef,  and  then  dices  of  veal,  cut  all  thin,  a 
piece  of  carrot,  an  onion  cut  fmall,  a bundle  of  fweet 
herbs,  and  dome  whole  pepper  ; lay  the  partridges  with 
the  breads  downward,  lay  fome  thin  dices  of  beef  and 
veal  over  them,  and  fume  pardey  hired  fine  ; cover 
them,  and  let  them  flew  eight  or  ten  minutes  over  a 
very  dow  fire,  then  give  your  pan  a diake,  and  pour  in 
a pint  of  boiling  water;  cover  it  dole,  and  let  it  flew 
half  an  hour  over  a little  quicker  fire  ; then  take  out 
your  birds,  keep  them  hut,  pour  into  the  pan  a pint  of 
thin  gravy,  let  them  boil  till  there  is  about  half  a pint, 
then  drain  it  off,  and  fltitn  off  all  the  fat:  in  the  mean 
time  have  a veal  fweetbread  cut  fmail,  truffles  and  mo- 
rels, cocks-combs,  and  fowl’s  livers,  flewed  in  a pint  of 
trood  gravy  half  an  hour,  fome  artichoke-bottoms  and 
afparagus  tops,  both  blanched  in  warm  water,  and  a 
few  mufhrooms,  then  add  the  other  gravy  to  this,  and 
put  in  your  partridges  to  heat ; if  it  is  not  thick  enough, 
take  a piece  of  butter  rolled  in  flour,  and  tofs  up  in  it  ; 
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if  you  will  be  at  the  expence,  thicken  it  with  veal  and 
ham  cullis,  but  it  will  be  tull  as  good  without. 

To  make  partridge  panes. 

Take  two  roafted  partridges  and  the  flefh  of  a large 
fowl,  a little  parboiled  bacon,  a little  marrow  or  fweet 
fuet  chopped  very  fine,  a few  mufhrooros  and  morels 
chopped  fine,  truffles,  and  artichoke-bottoms,  feafon 
with  beaten  mace,  pepper,  a little  nutmeg,  fait,  lweet 
herbs  chopped  fine,  and  the  crumb  of  a twopenny  loaf 
foaked  in  hot  gravy  ; mix  all  well  together  with  the 
yolks  of  two  eggs,  make  your  panes  on  paper,  of  a 
round  figure,  and  the  thicknefs  of  an  egg,  at  a proper 
diftance  one  from  another,  dip  the  point  of  a knife  in 
the  yolk  of  an  egg,  in  order  to  fiiape  them  ; bread  them 
neatly,  and  bake  them  a quarter  of  an  hour  in  a quick 
oven  : obferve  that  the  truffles  'and  morels  be  boiled 
tender  in  the  gravy  you  foak  the  bread  in.  Serve  them 
up  for  a fide-difh,  or  they  will  ferve  to  garnifh  the  above 
difh,  which  will  be  a very  fine  one  for  a firlt  courfe. 

Note,  When  you  have  cold  fowls  in  the  houfe,  this 
makes  a pretty  addition  in  an  entertainment. 

To  roajl  pheafants... 

Pick  and  draw  your  pheafants,  and  finge  them,  lard 
one  with  bacon,  but  not  the  other,  fpit  them,  roaft 
them  fine,  and  paper  them  all  over  the  breaft  ; when 
they  are  juft  done,  flour  and  bafte  them  with  a little 
nice  butter,  and  let  them  have  a fine  white  froth  ; then 
take  them  up,  and  pour  good  gravy  in  the  difh,  and 
bread  fauce  in  plates 

Or  you  may  put  water-creffes  nicely  picked  and  waffl- 
ed, and  juft  fealded,  with  gravy  in  the  difh,  and  lay  the 
crefles  under  the  pheafants. 

Or  you  may  make  celery-fauce  ftewed  tender,  {trained 
and  mixed  with  cream,  and  poured  into  the  difh. 

If  you  have  but  one  pheafant,  take  a large  fine  fowl 
about  the  bignefs  of  a pheafant,  pick  it  nicely  with  the 
head  on,  draw  it  and  trufs  it  with  the  head  turned  as 
you  do  a pheafant’s,  lard  the  fowl  all  over  the  breaft 
and  legs  with  a large  piece  of  bacon  cut  in  little  pieces; 
when  roafted,  put  them  both  in  a difh,  and  nobody 

will 
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will  know  it.  They  will  take  an  hour  doing,  as  the  fire 
mud  not  be  too  brilk.  A Frenchman  would  order  fi{h- 
fauce  to  them,  but  then  you  quite  fpoil  your  pheafants. 

A Jlcwed  pheafant. 

Take  your  pheafant,  apd  llew  it  in  veal  gravy;  take 
artichoke-bottoms  parboiled,  fome  chefnuts  roalled  and 
blanched:  when  your  pheafant  is  enough,  (but  it  muft 
flew  till  there  is  juft  enough  for  fauce,  then  fkim  it), 
put  in  the  chefnuts  and  artichoke-bottoms,  a little  beat- 
en mace,  pepper,  and  fait  juft  enough  to  feafon  it,  and 
a glafs  of  white  wine,  and.  if  you  don’t  think  it  thick 
enough,  thicken  it  with  a little  piece  of  butter  rolled  in 
flour  : fqueeze  in  a little  lemon,  pour  the  fauce  over  the 
pheafant,  and  have  fome  force-meat  balls  fried  and  put 
into  the  dilh. 

Note,  A good  fowl  will  do  full  as  well,  truffed  with' 
the  head  on  like  a pheafant.  You  may  fry  faufages  in- 
Head  of  force-meat  balls. 

To  drefs  a pheafant  a la  Iraife. 

Lay  a layer  of  beef  all  over  your  pan,  then  a layer 
of  veal,  a little  piece  of  bacon,  a piece  of  carrot,  an 
onion  ftuck  with  cloves,  a blade  or  two  of  mace,  a 
fjjoonful  of  pepper,  black  and  white,  and  a bundle  of 
fweet  herbs>;  then  lay  in  the  pheafant,  lay  a layer  of 
veal  and  then  a layer  of  beef  to  cover  it,  fet  iron  the 
fire  five  or  fix  minutes,  then  pour  in  two  quart9  of 
boiling  water : cover  it  clofe,  and  let  it  ftew  very 
foftly  an  hour  and  a half,  then  take  up  your  pheafant, 
keep  it  hot,  and  let  the  gravy  boil  till  there  is  about- 
a pint ; then  drain  it  off,  and  put  it  in  again,  and  put 
in  a veal  fweetbread,  firft  being  ftewed  with  the  phea- 
fant, then  put  in  fome  truffles  and  morels,  fome  livers 
of  fowls,  artichoke-bottoms,  and  afparagus  tops,  if  you 
have  them  ; let  all  thefe  fimmer  in  the  gravy  about  five 
or  fix  minutes,  then  add  two  fpoonfuls  of  catchup,  two 
of  red  wine,  and  a little  piece  of  butter  rolled  in  flour, 
fhake  all  together,  put  in  your  pheafant,  let  them  ftew 
all  together  with  a few  nmfhrooms  about  five  or  fix  mi- 
nutes more,  then  take  up  your  pheafant,  and  pour  your 

ragoo- 
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ragoo  all  over,  with  a few  force-meat  balls.  Garnifh 
with  lemon.  You  may  lard  it,  if  you  chul'e. 

To  boil  a pbeafant. 

Take  a fine  pheafant,  boil  it  in  a good  deal  of  wa- 
ter, keep  your  water  boiling  ; half  an  hour  will  do  a 
finall  one,  and  three  quarters  of  an  hour  a large  one. 
Let  your  fauce  be  celery  ftewed  and  thickened  with 
cream,  and  a little  piece  of  butter  rolled  in  flour  ; take 
up  the  pheafant,  and  pour  the  fauce  all  over.  Garniih 
with  lemon.  Obferve  to  flew  your  celery  fo,  that  the 
liquor  will  not  be  all  wafted  away  before  you  put  your 
cream  in;  if  it  wants  fait,  put  in  fome  to  your  palate. 

To  roaji  fnipes  or  ’woodcocks. 

Spit  them  on  a fmall  bird-fpit,  flour  them  and  bafte 
them  with  a piece  of  butter,  then  have  ready  a flice  of 
bread  toafted  brown,  lay  it  in  a drfli,  and  fet  it  under 
the  fnipes  for  the  trail  to  drop  on  ; when  they  are 
enough,  take  them  up  and  lay  them  on  a toaft  ; have 
ready  for  two  fnipes  a quarter  of  a pint  of  good  beef- 
gravy  hot,  pour  it  into  the  difh,  and  fet  it  over  a chaf- 
fing-difh  two  or  three  minutes.  Garniih  with  lemon, 
.and  fend  them  hot  to  table. 

Snipes  in  a furtout,  or  woodcocks . 

Take  force-meat  made  with  veal,  as  much  beef-fuet 
chopped  and  beat  in  a mortar,  with  an  equal  quantity 
ot  crumbs  of  bread  ; mix  in  a little  beaten  mace,  pep- 
per and  fait,  fome  parfley,  and  a little  fweet  herbs, 
mix  it  writh  the  yolk  of  an  egg,  lay  fome  of  this  meat 
round  the  difh,  then  lay  in  the  fnipes,  being  firft  drawn 
and  half-roafted.  Take  care  of  the  trail,  chop  it,  and 
throw  it  all  over  the  difh. 

'l  ake  fome  good  gravy,  according  to  the  bignefs  of 
your  furtout,  fome  truffles  and  morels,  a few  muih- 
rooms,  a fweetbread  cut  into  pieces,  and  artichoke- 
bottoms  cut  fmall  ; let  all  flew  together.,  fltake  them, 
and  take  the  yolks  of  two  or  three  eggs,  according  as, 
you  want  them,  beat  them  up  with  a fpoonful  or  two 
of  white  wine,  ft i r all  together  one  way,  when  it  is 
thick,  take  it  off,  let  it  cool,  and  pour  it  into  the  fur- 
tout : 
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tout : have  the  yolks  of  a few  hard  eggs  put  in  here 
and  there,  feafon  with  beaten  mace,  pepper,  and  fait, 
to  your  tafte  ; cover  it  with  the  force-meat  all  over, 
rub  the  yolks  of  eggs  all  over  to  colour  it,  then  fend  it 
to  the  oven,  (half  an  hour  does  it),  and  fend  it  hot  to 
table. 


To  boil  fnipes  or  woodcocks. 

Boil  them  in  good  ftrong  broth,  or  beef-gravy  made 
thus  : take  a pound  of  beef,  cut  it  into  little  pieces, 
put  it  into  two  quarts  of  water,  an  onion,  a bundle  of 
fweet  herbs,  a- blade  or  two  of  mace,  fix  cloves,  and 
fome  whole  pepper  ; cover  it  clofe,  let  it  boil  till  about 
half-wafted,  then  drain  it  off,  put  the  gravy  into  a 
fauce-pan  with  fait  enough  to  feafon  it,  take  the  fnipes 
and  gut  them  clean,  (but  take  care  of  the  guts),  put 
them  into  the  gravy  and  let  them  boil,  cover  them  clofe, 
and  ten  minutes  will  boil  them,  if  they  keep  boiling. 
In  the  mean  time  chop  the  guts  and  liver  fmall,  take  a 
little  of  the  gravy  the  fnipes  are  boiling  in,  and  Hew 
the  guts  in,  with  a blade  of  mace.  Take  fome  crumbs 
of  bread,  and  have  them  ready  fried  in  a little  frefli  but- 
ter crifp  of  a fine  light  brown.  You  mull  take  about  as 
much  bread  as  the  infide  of  a ftale  roll,  and  rub  them 
fmall  into  a clean  cloth  ; when  they  are  done,  let  them 
ftand  ready  in  a plate  before  the  fire. 

When  your  fnipes  are  ready,  take  about  half  a pint 
of  the  liquor  they  are  boiled  in,  and  add  to  the  guts 
two  fpoonfuls  of  red  wine,  and  a piece  of  butter  about 
as  big  as  a walnut,  rolled  in  a little  flour ; fet  them  on 
the  fire,  fliake  your  fauce-pan  often  (but  do  not  llir  it 
with  a fpoon)  till  the  butter  is  all  melted,  then  put  in 
the  crumbs,  give  your  fauce-pan  a lhake,  take  up  your 
birds,  lay  them  in  the  difh,  and  pour  this  fauce  over 
them.  Garnilh  with  lemon. 

To  drefs  ortolans. 

Spit  them  fideways,  with  a bay-Ieaf  between;  bafte 
them  with  butter,  and  have  fried  crumbs  of  bread  round 
the  dilh.  Drefs  quails  the  fame  way. 
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To  drefs  ruff's  and  refs . 

They  are  Lincolnfhire  birds,  and  you  may  Fatten 
them  as  you  do  chickens,  with  white  bread,  milk  and 
fucrar : they  feed  fad,  and  will  die  in  their  fat,  if  not 
killed  in  time : trufs  them  crofs-legged  as  you  do  a 
fnipe,  fg.it  them  the  fame  way,  but  you  mud  gut  them, 
and  you  mud  have  good  gravy  in  the  diih,  thickened 
with  butter,  and  toad  under  them.  Serve  them  up 
quick. 

To  drefs  larks . 

Spit  them  on  a little  bird-fpit,  road  them;  when 
enough,  have  a good  many  crumbs  of  bread  fried,  and 
throw  all  over  them;  and  lay  them  thick  round  the 

difh. 

Or  they  make  a very  pretty  ragoo  with  fowls  livers ; 
fird  fry  the  larks  and  livers  very  nicely,  then  put  them 
into  fome  good  gravy  to  dew,  juft  enough  for  fauce, 
with  a little  red  wine.  Garnilh  with  lemon. 

To  drefs  plovers. 

To  two  plovers  take  two  artichoke-bottoms  boiled, 
fome  chefnuts  roafted  and  blanched,  fome  fkirrets  boil- 
ed, cut  all  very  final],  mix  with  it  fome  marrow  or 
beef-fuet,  the  yolks  of  two  hard  eggs,  chop  all  toge- 
ther, feafon  with  pepper,  fait,  nutmeg,  and  a little 
fweet-herbs,  fill  the  bodies  of  the  plovers,  lay  them  in 
a fauce-pan,  put  to  them  a pint  of  gravy,  a glafs  of 
white  wine,  a blade  or  two  of  mace,  fome  roafted  chef- 
nuts  blanched,  and  artichoke-bottoms  cut  into  quarters, 
two  or  three  yolks  of  eggs,  and  a little  juice  of  lemon  ; 
cover  them  clofe,  and  let  them  dew  very  foftly  an  hour 
If  you  find  the  fauce  is  not  thick  enough,  take  a piece 
of  butter  rolled  in  flour,  and  put  into  the  fauce,  (hake 
it  round,  and  when  it  is  thick  take  up  your  plovers  and 
pour  the  fauce  over  them.  Garnifh  with  roafted  chef- 
nuts. 

Ducks  are  very  good  done  this  way. 

Or  you  may  roaft  your  plovers  as  you  do  any  other 
fowl,  and  have  gravy-fauce  in  the  difh. 
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Or  boil  them  in  good  celery-fauce,  either  white 
brown,  juft  as  you  like. 

The  fame  way  you  may  drefs  wigeons. 

To  drefs  larks  pear-fajhion. 

You  may  trufs  the  larks  clofe,  and  cut  off  the  legs, 
feafon  them  with  fait,  pepper,  cloves,  and  mace ; 
make  a force-meat  thus:  take  a veal  fweetbread,  as 
much  beef-.fuet,  a few  morels  and  mufhrooms,  chop  all 
fine  together,  fome  crumbs  of  bread, -and  a few  fweet- 
hrrbs,  a little  lemon-peel  cut  ftnall,  mix  all  together 
with  the  yolk  of  an  egg,  wrap  up  every  lark  in  force- 
meat, and  fhape  them  like  a pear,  ftick  one  leg  in  the 
top  like  the  fialk  of  a pear,  rub  them  over  with  the 
yolk  of  an  egg  and  crumbs  of  bread,  bake  them  in  a 
gentle  oven,  ferve  them  without  fauce  ; or  they  make  a 
good  garnidi  to  a very  fine  difh.  » 

You  may  ufe  veal,  if  you  have  not  a fweetbread. 

To  drefs  a hare. 

As  to  roafting  of  a hare,  I have  given  full  dire&ions 
in  the  beginning  of  the  book. 

si  jugged  bare. 

Cut  it  into  little  pieces,  lard  them  here  and  there 
with  little  flips  of  bacon,  feafon  them  with  a very  little 
pepper  and  fait,  put  them  into  an  earthen  jugg,  with 
a blade  or  two  of  mace,  an  onion  (luck  with  cloves,  and 
-a  bundle  of  fweet-herbs;  cover  the  jugg  or  jar  you  do 
it  in  fo  clofe  that  nothing  can  get  in,  then  fet  it  in 
a a pot  of  boiling  water,  keep  the  water  boiling,  and 
, liree  hours  will  do  it  ; then  turn  it  out  into  the  difh, 
and  take  out  the  onion  and  fweet-herbs,  and  Ijpd  it  to 
table  hot.  If  you  don’t  like  it  larded,  leave  it  out. 

To  fare  a hare. 

Lard  your  hare,  and  put  a pudding  in  the  bellyx 
put  it  into  a pot  or  fi  Hi  - kettle,  then  put  to  it  two  quarts 
yf  ftrong  drawed  gravy,  one  of  red  wine,  a whole  le- 
mon cut,  a faggot  of  fweet-herbs,  nutmeg,  pepper,  a 

lit  le  fait,  ami  lix  do  yes:  cover  it  clofe,  and  llew  it 

over 
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over  a very  flow  fire,  till  it  is  three  paits  done  ; then 
take  it  up,  put  it  into  a difli,  and  ftrew  it  over  with 
crumbs  of  bread,  a few  fweet-herbs  chopped  fine,  feme 
lemon -peel  grated,  and.  half  a nutmeg  ; let  it  before 
the  fire,  and  bafte  it  till  it  is  all  of  a line  light  brown. 
]n  the  mean  time  take  the  fat  off  your  gravy,  and 
thicken  it  with  the  yolk  of  an  egg  ; take  fix  eggs  boil- 
ed hard  and  chopped  final!,  lome  picked  cucumbers  cut 
very  thin  ; mix  thefe  with  the  fauce,  and  pour  it  into 
the  difh. 

A fillet  of  mutton  or  neck  of  vewifon  may  be  done 
the  fame  way. 

Note,  You  may  do  rabbits  the  fame  way,  but  it  muff 
be  veal  gravy,  and  white  wine  ; adding  mufhrooms  for 
cucumbers. 

To  yfe-tu  a hare. 

Gut  it  into  pieces,  and  put  it  into  a {lew-pan,  with 
a blade  or  two  of,  mace,  fome  whole  pepper  black  and 
white,  an  onion  ftuck  with  cloves,  an  anchovy,  a bun- 
dle of  fweet-herbs,  and  a nutmeg  cut  to  pieces,  and 
cover  it  with-  water ; cover  the  flew  pan  clofe,  let  it 
flew  tiil-'the  hare  is  tender,  but  trot ' too -much  done  : 
then  take  it  up,  and  with  the  fork  take  out  the  hare 
into  a clean  pan,  drain  the  fauce  through  a coarfe  fieve, 
empty  all  out  of  the  pan,  put  in  the  hare  again  with 
the  fauce*  take  a piece  of  butter  as  big  as  a walnut, 
rolled  iu  flour,  and  put  in  likewife  one  fpoonful  of 
catchup,  and  one  of  red  wine;  ffew  all  together  (with 
a* few  frelh  mufhrooms,  or  pickled  ones  if  you  have  any) 
till  it  is  thick  and  fmooth  ; then  difli  it  up,  and  fend  it 
.to  table.  You  may-  cut  a hare  in  two,  and  ffew  the  ' 
lore-quarters  thus-,  and  roaff  the  hind- quarters  with  a 
pudding  in  the  belly. 

A hare  civet.' 

Bone  the  hare,  and  take  out  all  the  finews,  then  cut 
one  half  in  thin  fl ices,  and  the  other  half  in  pieces  an 
inch  thick,  flour  them  and  fry  them  in  a little  frelh 
butter  as  collops,  quick,  and  have  ready  fome  gravy 
made  good  with  the  bones  of  the  hare  and  beef,  ptff-  ■ 
a. pint  of  it  into  t lie  pan  to  the  hare*  fome  milliard, 
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*nd  a dder  vinegar  ; cover  it  clofe,  and  let  it  do 
io.t  y till  it  is  as  thick  as  cream,  then  di/h  it  uo  with 
the  head  in  the  middle. 

Pcrtugudfe  rabbits. 

I have,  in  the  beginning  of  my  book,  given  direc- 
tions fot.  boiled  and  roafied.  Get  forne  rabbits,  trufs 
t hem  chicken- hi/hion,  the  head  mull  be  cut  01T,  and  the 
uibbit  turned  with  the  back  upwards,  and  two  of  the 
legs  (tripped  to  the  claw-end,  and  fo  truffed  with  two 
/hewers.  Lard  them,  and  load  them  with  what  fauce 
you  pleafe.  If  you  want  chickens,  and  they  are  to 
appear  hs  fuch,  they  mud  be  dreffed  in  this  manner: 
but  if  other  wife,  the  head  mud  be  ihewered  back,  and 
come  to  the  table  on,  with  liver,  butter,  and  parfley,  as 
you  have  for  rabbits,  and  they  look  very  pretty  boiled 
and  trufi’ed  in  this  manner,  anti  fmoothered  with  onions: 
or  if  tiiey  are  to  be  boiled  for  chickens,  cut  off  the 
head,  and  cover  them  with  white  celery-fauce,  or  rice- 
Xauce  toffed  up  with  cream. 

Rabbits  fur prife. 

Roast  two  half-grown  rabbits,  cut  off  the  heads 
clofe  to  the  fhoulders  and  the  fird  joints  ; then  take  off 
all  the  lean  meat  from  the  back  bones,  cut  it  fmall, 
and  tofs  it  up  with  fix  or  feven  fpoonfuls  of  cream  and 
uiilk,  and  a piece  of  butter  as  big  as  a walnut  rolled  in 
flour,  a little  nutmeg  and  a little  fait,  /hake  all  toge- 
ther till  it  is  as  thick  as  good , cream,  and  fet  it  to  cool; 
then  make  a force-meat  with  a pound  of  teal,  a pound 
of  fuet,  as  much  crumbs  of  bread,  two  anchovies,  a 
little  piece  of  lemon-peel  cut  fine,  a little  fprigof  thyme, 
and  a nutmeg  grated;  let  the  veal  and  fuet  be  chopped 
very  fine  and  beat  in  a mortar,  then  mix  it  all  together 
with  the  yolks  of  two  raw  eggs,  place  it  all  around 
the  rabbits,  leaving  a long  trough  in  the  back  bone 
open,  that  you  think  will  hold  the  meat  you  cut  out 
with  the  fauce,  pour  it  in  and  cover  it  with  the  force- 
meat, fmooth  it  all  over  with  your  hand  as  well  as  you 
can  with  a raw  egg,  fquare  it  at  both  ends,  throw  on  a 
little  grated  bread,  and  butter  a mazarine,  or  pan,  and 
take  them  from  the  dreffer  where  you  formed;  them. 
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a-nd  place  them  on  it  very  carefully.  Bake  them  three 
quarters  of  an  hour  till  they  are  of  a fine  brown  colour. 
Let  your  fauce  be  gravy  thickened  with  butter  and  the 
juice  of  a lemon  ; lay  them  into  the  dith,  and  pour  in 
the  fauce.  Garnifh  with  orange  cut  into  quarters,  and 
ferve  it  up  for  a firfl  courfe.  ~ ,, 

To  boil  rabbits. 

Truss  them  for  boiling,  boil  them  quick  and  white 
for  fauce  take  the^  livers,  boil  and  (bred  them,  and  fome 
parfley  Hired  fine,  and  pickled  aflertion  buds  chopped 
fine,  or  capers,  mix  thefe  with  half  a pint  of  good 
gravy,  a glafs  of  white  wine,  a little  beaten  mace  ami 
nutmeg,  a little  pepper  and  fait,  if  wanted,  a piece  of 
butter-  as  big  as  a large  walnut  rolled  in  flour  ; let  it 
all  boil  together  till  it  is  thick,  take  up  the  rabbits  and 
pour  the  fauce  over  them.  Garnifh  with  lemon.  You 
may  lard  them  .with  bacon,  if  it  is  liked. 

To  drefs  rabbits  in  cajj'erole. 

Divide  the  rabbits  into  quarters.  You  may  lard 
them  or  let  them  alone,  juft  as  you  pleafe,  fliake  fome 
flour  over  them  and  fry  them  with  lard  or  butter,  then 
put  them  into  an  earthen  pipkin,  with  a quart  of  good 
broth,  a glafs  of  white  wine,  a little  pepper  and  fait, 
if  wanted,  a bunch  of  fweet- herbs,  and  a piece  of  but- 
ter as  big  as  a walnut  rolled  in  flour;  cover  them  clofe, 
and  Jet  them  flew  half  anhour,  then  difli  them  up  and 
pour  the  fauce  over  them.  Garnifh  with  Seville  oiange, 
cut  into  thin  flices  and  notched  ; the  peel  that  is  cut 
out  Jay  prettily  between  the  flices.  . 

Mutton  kebob'd. 

Tare  a loin  of  mutton,  and  joint  it  between  ever'' 
bone;  feafon  it  with  pepper  and  fait  moderately,  grate 
a 1 mall  nutmeg  all  over,  dip  them  in  the  yolks  of  three 
eggs,  and  have  ready  crumbs  of  bread  and  fweet -herb-* 
dip  them  in  and  clap  them  together  in  the  fame  f ha iZ 
again,  and  put  it  on  a fmall  I'pit,  roa ft  them  before' a 
quick  fire,  fet  a dflh  under  and  bade  it  with  a little 
piece  of  butter,  and  then  keep  baiting  with  what  comes 
icum  it,  and  throw  fame  crumbs  of  bread  aJl  over  them 
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as  it  is  roafting;  when  it  is  enough  take  it  up,  and  lay 
it  in  the  difh,  and  have  ready  half  a pint  of  good  gra- 
vy, and  what  comes  from  it : take  two  fpoonfuls  of 
Catchup,  and  mix  a tea-fpoonful  of  flour  with  it  and 
put  to  the  gravy,  ftir  it  together  and  give  it  a boil,  and 
pour  over  the  mutton. 

Note,  You  mud  obferve  to  take  off  all  the  fat  of  the 
inflde,  and  the  fkin  of  the  top  of  the  meat,  nnd  fome 
of  the  fat,  if  there  be  too  much.  When  you  put  in 
what  comes  from  your  meat  'into  the  gravy,  obferve  to 
pour  out  all  the  fat* 

vf  neck  of  mutton , called , the  hafly  difly. 

Take  a large  pewter  or  filver  difh,  made  like  a deep 
foup-dilh,  with  an  edge  about  an  inch  deep  on  the  im- 
iide,  oh  which  the  lid  fixes  (with  an  handle  at  top)  fa- 
£ift  that  you  may  lift  it  up  full  by  that  handle  without 
falling.  This  difh  is  called  a necromancer.  Take  a 
neck  of  mutton  about  fix  pounds,  take  oft  the  fkin, 
cut  it  into  chops,  not  too  thick,  flice  a French  roll  thin, 
peel  and  flice  a very  large  onion,  pare  and  flice  three 
or  four  turnips,  lay  a row  of  mutton  in  the  difh,  cm 
that  a row  of  roll,  then  a row  of  turnips,  and  then 
onions,  a little  fait,  then  the  meat,  and  fo  on  ; put  in 
a little  bundle  of  fweet  herbs,  and  two  or  three  blades 
of  mace  ; have  a tea-kettle  of  water  boiling,  fill  the 
difh  and  cover  it  clofe,  hang  the  difh  on  the  back  of 
two  chairs  by  the  rim,  have  ready  three  fheets  of  brown 
paper,  tear  each  flieet  into  five  pieces,  and  draw  them 
throw  your  hand,  light  one  piece  and  hold  it  under  the 
bottom  of  the  difh,  moving  the  paper  about  ; as  faft  as 
the  paper  burns,  light  another  till  all  is  burnt,  and  your 
meat  will  be  enough.  Ffteen  minutes  juft  does  it.  Send 
it  to  table  hot  in  the  difh. 

Note,  This  difh  was  firft  contrived  by  Mr.  Rich,  and 
is  much  admired  by  the  nobility. 

To  drefs  a bin  of  pork  ivi/h  onions. 

Take  a fore  loin  of  pork,  and  roaft  it  as  at  another 
time,  peel  a quarter  of  a peck  of  onions,  and  flice  them 
thin,  lay  them  in  the  dripping-pan,  which  mult  be  very 
clean,  under  the  pork  j let  the  fat  drop  on  them  ; when 

the 
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the  pork  is  nigh  enough,  put  the  onions  into  the  fauce- 
pan,  let  them  ii turner  over  the  fire  a quarter  of  an 
hour,  fhaking  them  well,  then  pour  out  all  the  fat  as_ 
well  as  you  can,  fhake  in  a very  little  flour,  a fpoontui 
of  vinegar,  and  three  tea-fpoonfuls  of  muilard,  fhake 
all  well  together,  and  ftir  in  the  muftard,  fet  it  over 
the  fire  for  four  or  five  minutes,  lay  the  pork  in  a dilh, 
and  the  onions  in  a bafon:  This  is  an  admirable  dillv 

to  thofe  who  love  onions. 

To  make  a currcy  the  Indian  way. 

Take  two  fthall  chickens,  fkin  them  and  cut  them 
as  for  a fricafey,  wafh  them  clean,  and  Hew  them  ia 
about  a quart  of  water,  for  about  five  minutes,  then 
flrain  off  the  liquor  and  put  the  chickens  in  a clean" 
dilh  ; take  three  large  onions,  chop  them  fmall,  and 
fry  them  in  about  two  ohnees  of  butter,  then  put  inr 
the  chickens  and  fry  them  together  till  they  are  brown, • 
take  a quarter  of  an  ounce  of  turmerick,  a large  fpoon- 
ful  of  ginger  and  beaten  pepper  together,  and  a little 
fait  to  your  palate : drew  all  thefe  ingredients  over  the- 
chickens  whilft  it  i3  frying,  then  pour  in  the  liquor, 
and  let  it  flew  about  half  an  hour,  then  put  in  a quar- 
ter of  a pint  of  cream,  and  the  juice  of  two  lemons, 
and  ferve  it  up.  The  ginger,  pepper,  and  turmerick 
muff  be  beat  very  fine. 

To  boil  the  rice.  . 

Put  two  quarts  of  water  to  a pint  of  rice,  let  it  boil 
till  you  think  it  is  done  enough,  then  throw  in  a fpoon- 
ful  of  fait,  and  turn  it  out  into  a cullender ; then  let  it 
ftand  about  five  minutes  before  the  fire  to  dry,  and 
ferve  it  up  in  a difh  by  itfelf.  Dilh  it  up  and  fend  it  to 
table,  the  rice  in  a dilh  by  itfelf. 

To  make  a yellow  the  Indian  way. 

Take  three  pounds  of  rice,  pick  and  wafh  it  very 
clean,  put  it  into  a cullender,  and  let  it  drain  very  dry; 
take  thiee  quarters  of  a pound  of  butter,  and  put  it 
into  a pan  over  a very  flow  fire  till  it  melts,  then  put 
in  the  lice,  and  cover  it  over  very  clofe,  that  it  may 
keip  all  the  fleam  in  ; add  to  it  a little  fait,  fome  whole 

pepper, 
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pepper,  half  a dozen  blades  of  mace,  and  a few  cloves; 
You  muft  put  in  a little  water  to  keep  it  from  burning, 
then  ftir  it  up  very  often,  and  let  it  llew  till  the  rice  is 
foft.  Boil  two  fowls,  and  a fine  piece  of  bacon  of  a- 
bout  two  pounds  weight  as  common,  cut  the  bacon  in 
two  pieces,  lay  it  in  the  difh  with  the  fowls,  cover  it 
over  with  the  rice,  and  garnifh  it  with  about  half  a 
dozen  hard  eggs  and  a dozen  of  onions  fried  whole  and 
very  brown. 

Note,  this  is  the  true  Indian  way  of  dreffing  them. . 

Another  way  to  make  a pcllow. 

Take  a leg  of  veal  about  twelve  or  fourteen  pounds 
weight,  an  old  cock  Ikinned,  chop  both  to  pieces,  put 
it  into  a pot  with  five  or  fix  blades  of  mace,  fome 
whole  white  pepper,  and  three  gallons  of  water,  half 
a pound  of  bacon,  two  onions,  and. fix  cloves;  cover 
it  clofe,  and  when  it  boils  let  it  do  very  foftly  till  the 
meat  is  good  for  nothing,  and  above  two  thirds  is 
wafted,  then  drain  it  ; the  next  day  put  this  foup  into 
a fauce-pan,  with  a pound  of  rice,  fet  it  over  a very 
ilo  vv  fire,  take  great  care  it  does  not  burn  ; when  the 
rice  is  very  thick  and  dry,  turn  it  into  a dilh.  Garnifh 
with  hard  eggs  cut  in  two,  and  have  roafled  fowls  in 
another  difh.  , 

Note,  You  are  to  obferve,  if  your  rice  fimmers  too 
fad  it  will  burn,  when  it  comes  to  be  thick.  It  muft 
be  very  thick  and  dry,  and  the  rice  not  boiled  to 
a mummy. 

To  make  effence  of  ham. 

Take  off  the  fat  of  a ham,  and  cut  the  lean  in  dices, 
beat  them  well  and  lay  them  in  the  bottom  of  a dew- 
pan,  with  dices  of  carrots,  parfnips,  and  onions : co- 
ver your  pan,  and  fet  it  over  a gentle  fire:  let  them 
flew  till  they  begin  to  flick,  then  fprinktc  on  a little 
dour,  and  turn  them  ; then  moiften  with  broth  and 
veal  gravy.  Seafon  them  with  three  or  four  mulh- 
rooms,  as  many  truffles,  a whole  leek,  fome  parlfey, 
and  half  a dozen  cloves:  or  indead  of  a leek,  a clove 
of  garlick.  Put  in  fome  cruds  of  bread,  and  let  them 
finimer  over  the  fire  for  a quarter  of  an  hour  ; dram 
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it,  and  fet  away  for  life.  Any  pork  or  ham  does  for 
-this,  that  is  well  made. 

Rule's  to  be  oh f creed  in  all  made  difhes. 

First,  t hat  the  {lew-pans,  or  fauce-pans,  and  co- 
vers, be  very  clean,  free  from  fand,  and  well  tinned  ; 
and  that  all  the  white  fauces  have  a little  tartnefs,  and 
be  very  fmooth  and  of  a fine  thicknefs,  and  all  the 
time  any  white  fauce  is  over  the  fire  keep  {lining  it  one 
way. 

And  as  to  brown  fauce,  take  great  care  no  fat  fwims 
at  the  top,  but  that  it  be  all  fmooth  alike,  and  about 
as  thick  as  good  cream,  and  not  to  taile  of  one  thing 
more  than  another.  As  to  pepper  and  fait,  feafon  to 
your  palate,  but  do  not  put  too  much  of  either  ; for 
that  will  take  away  the  fine  flavour  of  every  thing.  As 
to  moft  made  diflies,  you  may  put  in  what  you  think 
proper  to  enlarge  it  or  make  it  good,  as  mufhrooms 
piqkled,  dried,  frefh,  or  powdered  j trufHes,  morels, 
cocks-combs  dewed,  ox-palates  cut  in  little  bits,  arti- 
choke-bottoms, either  pickled,  frelh  boiled,  or  dried 
ones  foftened  in  warm  water,  each  cut  in  four  pieces, 
afparagus-tops,  the  yolks  of  hard  eggs,  force-meat 
balls,  &c.  The  bed  things  to  give  a l'auce  tartnefs 
are  mufliroom-pickle,  white  walnut-pickle,  elder  vine- 
gar, or  lemon -juice. 


CHAP.  III. 

Read  this  Chapter;  and  you  will  find  how  ex- 
pen  live  a french  cook's  fauce  is. 

The  French  way  of  dr  effing  partridges. 

WHEN  they  are  newly  pickled  and  drawn,  (inge 
them:  you  muft  mince  their  livers  with  a bit 
of  butter,  fome  feraped  bacon,  green  tni files,  if  you 
nave  any,  parfley,  chimb, ol,  fait,  pepper,  fweet- herbs, 
and  all-fpice.  1 he  whole  being  minced  together,  put 
it  into  the  inlidc  of  your  partridges,  then  {lop  both 

cuds 
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ends  of  them,  after  which  give  them  a fry  in  the  (lew- 
pan;  that  being  done,  fpit  them,  and  wrap  them  up- 
in  fl ices  of  bacon  and  paper;  then  take  a ftew-pan, 
and  having  put  in  an  onion  cut  into  dices,  a carrot  cut 
into  little  bits,  with  a little  oil,  give  them  a few  toffes 
over  the  fire  ; then  moiften  them  with  gravy,  cullis, 
and  a little  effence  of  ham.  Put  therein  half  a lemon 
cut  into  dices,  four  clbves  of  garlic,  a little  fweet  bafil, 
thyme,  a bay-leaf,  a little  pardey,  ehimbol,  two  glaf- 
fes  of  white  wine,  and  four  of  the  carcaffes  of  the  par- 
tridges; let  them  be  pounded,  and  put  them  in  this 
fauce.  When  the  fat  of  your  cullis  is  taken  away,  be 
careful  to  make  it  relifhing;  and  after  your  pounded 
livers  are  put  into  your  cullis,  you  mull  drain  them 
through  a fieve.  Your  partridges  being  done,  take 
them  off ; as  alfo  take  off  the  bacon  and  paper,  and 
lay  them  in  your  difh  with  your  fauce  over  them. 

This  dilh  I do  not  recommend  ; for  I think  it  an 
odd  jumble  of  tradi  ; by  that  time  the  cullis,  die  cf- 
fence  of  ham,  and  all  other  ingredients,  are  reckoned, 
the  partridges  will  come  to  a fine  penny.  But  fuch  re- 
ceipts as  this  is  what  you  have  in  mod  books  of  cook»- 
ery  yet  printed. 

7 0 make  effence  of  ham. 

Take  the  fat  off  a Weftphalia  ham,  cut  the  lean  in 
dices,  beat  them  well  and  lay  them  in  the  bottom  of  a 
ftew-pan,  with  dices  of  carrots,  parfnips,  and  onions; 
cover  your  pan,  and  fet  it  over  a gentle  fire.  Let  them 
flew  till  they  begin  to_ftick,  then  fp tinkle  on  a little 
flour  and  turn  them  ; then  moiflen  with  broth  and  veal 
gravy;  feafon  with  three  or  four  mufhrooms,  as  many 
truffles,  a whole  leek,  fome  bafil,  parfley,  and  half  a 
dozen  cloves ; or,  inftead  of  the  leek,  you  may  put  a 
clove  of  garlic.  Put  in  fome  crufts  of  bread,  and  let 
them  iimmer  over  the  fire  for  three  quarters  oi  an  hour. 
Strain  it,  and  fet  it  by  for  ufc. 

A cullis  for  all  forts  of  ragoo. 

Having  cut  three  pounds  of  lean  veal,  and  half  a 
pound  of  ham  into  dices,  lay  it  into  the  bottom  of  a 
ftew-pan,  put  in  carrots  and  parfnips,  and  an  onibn 

diced ; 
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diced  ; cover  it,  and  fet  it  a dewing  over  a dove  : when 
It  has  a good  colour,  and  begins  to  dick,  put  to  it  a 
little  melted  butter,  and  (hake  in  a little  flour,  keep  it 
moving  a little  while  till  the  flour  is  fried  ; then  moi- 
ften  it  with  gravy  and  broth,  of  each  a like  quantity, 
then  put  in  fome  parlley  and  bafil,  a whole  leek,  a bay- 
leaf,  fome  mudirooms  and  truffles  minced  fmall,  three 
or  four  cloves,  and  the  crud  of  two  French  rolls : let 
all  thefe  funnier  together  for  three  quarters  of  an 
hour;  then  takeout  the  flices  of  veal;  drain  it,  and 
keep  it  for  all  forts  of  ragoos.  Now  compute  the  ex- 
pence, and  fee  if  this  diih  cannot  be  drefied  full  as 
well  without  this  expence. 

A cullis  for  all  forts  of  butcher's  meat. 

You  mud  take  meat  according  to  your  company;  if 
ten  or  twelve,  you  cannot  take  lefs  than  a leg  of  veal 
and  a ham,  with  all  the  fat,  fkin,  and  outfide  cut  off. 
Cut  the  leg  of  veal  in  pieces,  about  the  bignefs  of 
your  fid,  place  them  in  your  dew-pan,  and  then  the 
flices  of  ham,  two  carrots,  an  onion  cut  in  two  ; co- 
ver it  clofe,  let  it  dew  foftly  at  firfl,  and  as  it  begins 
to  be  brown,  take  off  the  cover  and  turn  it,  to  colour 
it  on  all  fides  the  fame  ; but  take  care  not  to  burn  the 
meat.  When  it  is  a pretty  brown  colour,  moiflen  your 
cullis  with  broth  made  of  beef,  or  other  meat;  l'eafon 
your  cullis  with  a little  fweet  bafil,  fome  cloves,  with 
fome  garlic ; pare  a lemon,  cut  it  in  flices,  and  put  it 
into  your  cullis,  with  fome  mufhrooms.  Put  into  a 
flew-pan  a good  lump  of  butter,  and  fet  it  over  a (low 
fire  ; put  into  it  two  or  three  handfuls  of  flour,  dir  it 
with  a wooden. ladle,  and  let  it  take  a colour;  if  your 
cullis  be  pretty  brown,  you  mult  put  in  fome  flour. 
Your  flour  being  brown  with  your  cullis,  then  pour  it 
very  foftly  into  your  cullis,  keeping  your  cullis  Air- 
ring  with  a wooden  ladle;  then  let  your  cullis  dew 
foftly,  and  Ikim  off  all  the  fat,  put  in  two  glaffes  of 
champaign,  or  other  white  wine;  but  take  care  to  keep 
your  cullis  very  thin,  fo  that  you  may  take  the  fat  well 
off  and  clarify  it.  I o clarify  it,  you  mud  put  it  in  a 
dove  that 'draws  well,  and  cover  it  clofe,  and  let  it 
boil  without  uncovering,  till  it  boils  over;  then  unco- 
ver 
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ver  it,  and  take  off  the  fat  that  is  round  the  ftew-pan, 
then  wipe  it  off  the  cover  alio,  and  cover  it  attain. 
When  your  cullis  is  done,  take  out  the  meat  and  drain 
your  cullis  through  a fdk  drainer.  This  cullis  is  for 
all  forts  of  ragoos,  fowls,  pies,  and  terrines. 

Cullis  the  Italian  rJjay. 

Put  into  a ftew-pan  half  a ladleful  of  cullis,  as 
much  effence  of  ham,  half  a ladleful  of  gravy,  as  much 
of  broth,  three  or  four  onions  cut  into  dices,  four  or 
five  cloves  of  garlic,  a little  beaten  coriander- feed.  with, 
a lemon  pared  and  cut  into  dices,  a little  fweet  bal'd, 
nrufhrooms,  and  good  oil  ; put  all  over  the  fire,  let  it 
itew  a quarter  of  an  hour,  take  the  fat  well  off,  let  it 
be  of  a good  tafte,  and  you  may  ufe  it  with  all  forts  of 
meat  and  fifii,  particularly  with  glazed  filh.  This  fauce 
will  do  for  two  chickens,  fix  pigeons,  quails,  orduck- 
lins,  and  all  forts  of  tame  and  wild  fowl.  Now  this 
Italian  or  French  fauce  is  faucy. 

Cullis  of  craw-ffy. 

You  muff  get  the  middling  fort  of  craw-fifh,  put 
them  over  the  fire,  feafoned  with  fait,  pepper,  and 
onion  cut  in  dices ; being  done,  take  them  out,  pick 
them,  and  keep  the  tails  after  they  are  fealded,  pound 
the  reft  together  in  a mortar ; the  more  they  are 
pounded,  the  finer  your  cullis  will  be.  Take  a bit  of 
veal,  the  bignefs  of  your  fid,  with  a fmall  bit  of  ham, 
an  onion  cut  into  four,  put  it  into  fweat  gently;  if  it 
fticks  but  a very  little  to  the  pan,  powder  it  a little. 
Moifteu  it  with  broth,  put  in  it  fome  cloves,  fweet  bafil 
in  branches,  fome  mufhrooms,  with  lemon  pared  and 
cut  in  dices;  being  done,  fkim  the  fat  well,  let  it  be 
of  a good  tafte;  then  take  out  your  meat  with  a fkim- 
mer,  and  go  on  to  thicken  it  a little  with  effence  of 
ham:  then  put  in  your  craw- fid),  and  (train  it  oft. 

.being  (trained,  keep  it  for  a firft  courfe  of  craw-fifh. 

y}  •white  cullis. 

Take  a piece  of  veal,  cut  it  into  fmall  bits,  with 
fome  thin  dices  of  ham,  and  two  onions  cut  into  four 
pieces ; moiften  it  with  broth,  feafoned  with  muftirooms, 

i a bunch 
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a bunch  of  parfley,  green  onions,  three  cloveo,  and  to 
let  it  dew.  Being  (tewed,  take  out  all  your  meat  ami 
foots  with  a fkimmer,  put  in  a few  crumbs  of  bread, 
and  let  it  ftevv  foftly:  take  the  white  of  a fowl,  or  two 
chickens,  and  pound  it  in  a mortar  ; being  well  pound- 
ed, mix  it  in  your  cullis,  but  it  mud  not  boil,  ami  your 
culiis  mud  be  very  white  ; but,  if  it  is  not  white  enough, 
you  mult  pound  two  dozen  of  fweet  almonds  blanched, 
and  put  into  your  cullis;  then  boil  a glafs  ot  milk,  and 
put  it  in  your  cullis:  let  it  be  of  a good  tade,  and 
drain  it  off ; then  put  it  in  a fmall  kettle,  and  keep  it 
warm.  You  may  ufe  it  for  white  loaves,  white  emit  of 
bread,  and  bifeuits. 

Sauce  for  a brace  of  partridges , pheafdnts , or  ay  thing 
you  plcafe . 

Roast  a partridge,  pound  it  well  in  a mortar  with 
the  pinions  of  four  turkeys,  with  a quart  of  (trong  gra- 
vy, and  the  divers  of  the  partridges  and  fome  truffles, 
and  let  it  fimmertill  it  be  pretty  thick,  let  it  dand  in  a 
diffl  for  a while,  then  put  two  glaffes  of  Burgundy  into 
a dew-pan,  with  two  or  three  dices  of  onions,  a clove 
or  two  of  garlic,  and  the  above  fauce.  Let  it  fimmer 
a few  minutes,  then  preis  it  through  a hair-bag  into  a 
dew-pan,  add  the  effence  of  ham,  let  it  boil  for  fome 
time,  feafon  it  with  good  fpice  and  pepper,  jay  your 
partridges,  <&c.  in  the  diffl,  and  pour  your  fauce  in. 

They  will  ufe  as  many  fine  ingredients  to  dew  a pi- 
geon, or  fowl,  as  will  make  a very  fine  diffl,  which  is 
equal  to  boiling  a leg  of  mutton  in  champaign. 

It  would  be  needleis  to  name  any  more;  though  you 
have  much  more  expeniive  fauce  than  this ; however,  I 
think  here  is  enough  to  fhew  the  folly  of  thefe  line 
French  cooks.  In  their  own  country  they  will  make  h 
grand  entertainment  with  the  expencc  of  one  of  thefe 
diffles;  but  here  they  want  the  little  petty  profit;  and, 
by  this  fort  of  legerdemain,  foine  fine  edates  are  juog]ed 
into  France.  b 
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CHAP.  IV. 

To  make  a number  of  pretty  little  difhes,  fit  for  a 
flipper,  or  fii|e-difii,  and  little  corner-diihes  for  a 
great  table  ; and  the  reft  you  have  in  the  Chap- 
t e r for  Lent. 


Hog's  ears  forced , 

r 1 >AKE.four  hogs  ears,  and  half-boil  them,  or  take 
J_  them  foufed;  make  a force-meat  thus  : take  half 
a pound  of  beef-fuet,  as  much  crumbs  of  bread,  an  an- 
-chovy,  fome  fage,  boil  and  chop  very  fine  a little  par- 
lley  ; mix  all  together  with  the  yolk  of  an  egg,  a little 
pepper,  flit  your  ears  very  carefully  to  make  a place  for 
•your  huffing,  fill  them,  flour  them,  and  fry  them  in 
frefh  butter  till  they  are  of  a fine  brown  ; then  pour 
out  all  the  fat  clean,  and  put  to  them  half  a pint  of 
gravy,  a glafs  of  white  wine,  three  tea-fpoonfuls  of 
milliard,  a piece  of  butter  as  big  as  a nutmeg  rolled  in 
flour,  a little  pepper,  a finall  onion  whole  ; cover  them 
clofe,,  and  let  them  flew  foftly  for  half  an  hour,  fhaking 
your  pan  now  and  then.  When  they  are  enough,  lay 
-them  in  your  difh,  and  pour  your  fauce  over  them;  but 
firft  take  out  the  onion.  This  makes  a very  pretty  difh  ; 
but  if  you  would  make  a fine  large  difh,  take  the  feet, 
and  cut  all  the  meat  in  fmall  thin  pieces,  and  flew  with 
the  ears.  Seafon  with  fait  to  your  palate. 

To  force  cocks-cojnbs. 

Parboil  your  cocks- combs,  then  open  them  with  the 
point  of  a knife  at  the  great  end  : take  the  white  of  a 
fowl,  as  much  bacon  and  beef  marrow,  cut  thefe  fmall, 
and  beat  them  fine  in  a marble  mortar;  feafon  them 
with  fait,  pepper,  and  grated  nutmeg,  and  mix  it  with  , 
an  eeir;  fill -the  cocks-combs,  and  Hew  them  in  a little 
{pro ii"°  gravy  foftly  for.  half  an  hour,  then  flice  in  fome  1 
fr fc ft) °m  u 1 h r o o rn«  and  a few  pickled  ones;  then  beat  up 
the  yolk-pf  an  egg  in  a little  gravy,  Hirring  it.  Seafon 
J ■ with 


WADE-PLAIN  AND  EASY. 

with  fait.  When  they  are  enough,  difh  them  up  in 
little  difiles  or  plates. 

To  prtferve  cocks-covtbs . 

• Let  them  he  well  cleaned,  then  put  them  into  a pot; 
with  fome  melted  bacon,  and  be, r I them  a little;  about 
half  an  hour  after,  add  a little  bay 'fait,  fome  pepper, 
a little  vinegar,  a lemon  diced,  and  an  onion  (luck  with 
cloves.  When  the  bacon  begins  to  (lick  to  the  pot, 
take  them  up,  put  them  into  the  pan  you  would  keep 
them  in,  lay  a clean  linen  cloth  over  them,  and  pour 
melted  butter  clarified  over  them,  to  keep  them  dole 
from  the  air.  'Hi  efe  make  a pretty  plate  at  a fupper. 

To  preferve  or  pickle  pigs  feet  and  ears. 

Take  your  feet  and  ears  tingle,  and  walk  them  weH', 
fplit  the  feet  in  two,  put  a bay-leaf  between  every  foot, 
pat  in  almoft  as  mncii  water  as  will  cover  them.  When 
they  are  well  (teemed,  add  to  them  cloves-,  mace',  whole 
pepper,  and  ginger,  coriander-feed  and  fait,  according, 
to  your  dilcretion  ; put  to  them  a bottle  or  two  of 
Rhenifh  wine,  according  to  the  quantity  you  do,  half 
a fcore  bay- leaves,  and  a bunch  of  fweet  herbs.  Let 
them  boil  fottly  till  they  are  very  tender,  then  take 
them  out  of  the  liquor,  lay  them  in  an  earthen  pot, 
then  drain  the  liquor  ever  them  : when  they  are  cold, 
«over  them  down  clofe,  and  keep  them  for  ufe. 

Yon  (hould  let  them  Hand  to  be  cold ; (kirn  off  all 
the  fat,  and  then  put  in  the  wine  and  fpice. 

They  eat  well  cold;  or  at  any  time  heat  them  in  the 
jelly,  and  thicken  it.  with  a little  piece  of  butter  rolled 
in  flour,  makes  a very  pretty  difh  ; or  heat  the  eats 
and  take  the  feet  clean  out  of  the  jelly,  and  roll  it  in 
the  yolk  of  an  egg,  or  melted  butter,  and  then  in 
crumbs  of  bread  and  broil  them;  or  fry  them  in  frefli 
butter,  lay  the  ears  in  the  middle  and  the  feet  round, 
and  pour  the  lauce  over,  or  you  may  cut  the  ears  in 
long  (lips,  which  is  better:  and  if  you  chufe  it,  make 
a good  brown  gravy  to  mix  with-  them,  a glafs  of  white 
wine  and  fome  muilaid,  thickened  with  a piece  of  but- 
ter rolled  in  flour. 

T$ 
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To  pickle  ox- palates. 

Take  your  pal  ites,  wafli  them  well  with  fait  and  wav 
ter,  and  put  them  in  a pipkin  with  water  and  fome  fait; 
and  when  they  are  ready  to  boil,  fkim  them  well,  and 
put  to  them  pepper,  cloves,  and  mace,  as  much  as  will 
yive  them  a quick  tade.  When  they  are  boiled  ten- 
der, (which  will  require  four  or  five  hours),  peel  them 
*nd  cut  them  into  fmall  pieces,  and  let  them  cool ; then 
make  the  pickle  of  white  wine  and  vinegar,  an  equal 
quantity  ; boil  the  pickle,  and  put  in  the  fpices  that 
were  boiled  in  the  palates;  when  both  the  pickle  and 
palates  are  cold,  lay  your  palates  in  a jar,  and  put  to 
them  a few  bay-leave*  and  a little  frefh  fpice  ; pour  the 
pickle  over  them,  cover  them  clofc,  and  keep  them  for 
life. 

Of  thefe  you  may  at  any  time  make  a pretty  little 
eifh,  either  with  brown  fauce  or  white  ; or  butter  and 
muftard  and  a fpoonful  of  white  wine  ; or  they  are  rea- 
dy to  put  in  made  dilltes. 

To  Jlcw  cucumbers. 

Pare  twelve  cucumbers,  and  flice  them  as  thick  as 
a crown  'piece,  and  put  them  to  drain,  and  then  lay 
them  in  a coarfe  cloth  till  they  are  dry,  flour  them  and 
fry  them  brown  in  butter;  pour  out  the  fat,  then  put 
to  them  fome  gravy,  a little  claret,  fome  pepper,  cloves, 
and  mace,  and  let  them  flew  a little,  then  roll  a bit  of 
butter  in  flour,  and  tofs  them  up ; feafon  with  fait : 
you  may  add  a very  little  mufhroom  pickle. 

To  ragoo  cucumbers. 

Take  two  cucumbers,  two  onions,  flice  them,  and 
fry  them  in  a little  butter,  then  drain  them  in  a fieve, 
put  them  into  a fauce-pan,  add  fix  fpoonfuls  of  gravy, 
two  of  white  wine,  a blade  of  mace  : let  them  flew  live 
or  fix  minutes  ; then  take  a piece  of  butter  as  big  as  a 
walnut  rolled  in  flour,  fhakc  them  together,  and  when 
it  is  thick,  difh  them  up. 
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A fricafey  of  kidney-leans. 

Take  a quart  of  the  feed,  when  dry,  foak  them  all 
night  in  river  water,  then  boil  them  on  a (low  fire  till- 
quite  tender;  take  a quarter  of  a peck  of  onions,  (lice 
them  thin,  fry  them  in  butter  till  brown  ; then  take 
them  out  of  the  butter,  and  put  them  in  a quart  of 
ftrong-draw’d  gravy.  Boil  them  till  you  may  mafli  them 
fine,  then  put  in  your  beans,  and  give  them  a boil  or 
two.  Seafon  with  pepper,  fait,  and  nutmeg. 

To  drcfs  Windfor- beans*. 

Take  the  feed,  boil  them  till  they  are  tender;  then 
blanch  them,  and  fry  them  in  clarified  butter.  Melt  but- 
ter, with  a drop  of  vinegar,  and  pour  over  them.  Stew 
them  with  fait,  pepper,  and  nutmeg. 

Or  you  may  eat  them  with  butter,  fack,  fugar,  and 
a little  powder  of  cinnamon. 

To  make  jumballs. 

Take  a pound  of  fine  flour  and  a pound  of  fine  powT- 
der-fugar,  make  them  into  a light  pafte,  with  whites- 
of  eggs  beat  fine:  then  add  half  a pint  of  cream,  half 
a pound  of  frelh  butter  melted,  and  a pound  of  blanch- 
ed almonds  well  beat.  Knead  them  all  together  tho- 
roughly, with  a little  rofe-water,  and  cut  out  yotir 
jumballs  in  what  figures  you  fancy ; and  either  bake 
them  in  a gentle  oven,  or  fry  them  in  frefh  butter,  and 
they  make  a pretty  fide  or  corner  difh.  You  may  melt 
a little  butter  with  a fpoonful  of  fack,  and  throw  fine 
fugar  all  over  the  difh.  If  you  make  them  in  pretty 
figures,  they  make  a fine  little  difh.. 

To  make  a ragoo  of  onions. 

Take  a pint  of  little  young  onions,  peel  them,  and- 
take  four  large  ones,  peel  them  and  cut  them  very  fmall ; 
put  a quarter  of  a pound  of  good  butter  into  a flew* 
pan,  when  it  is  melted  and  done  making  a noife,  throw 
in  your  onions,  and  fry  them  till  they  begin  to  look  a 
little  brown  : then  (hake  in  a little  flour,  and  lhake  them 
round  till  they  are  thick  ; throw  in  a little  fait,  a little 
beaten  pepper,  a quarter  of  a pint  of  good  gravy,  and 

-D  3 a tea- 
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a tea-fpoonful  of  muftard.  Stir  all  together,  and  when 
it  is  well  tailed  and  of  a good  thicknefs  pour  it  into 
your  di'lh,  and  garnifh  it  with  fried  crumbs  of  bread 
and  rafpings.  They  make  a pretty  little  difh,  and  are- 
very  good.  You  may  (lew  rafpings  in  the  room  of  flour, 
if  you  pleafe. 

J}  ragoo  of  ofers. 

Open  twenty  large  oyfters,  take  them  out  of  their 
liquor,  fave  the  liquor,  and  dip  the  oyflers  in  a batter 
made  thus  : take  two  eggs,  beat  them  well,  a little  le- 
mon-peel grated,  a little  nutmeg  grated,  a blade  of 
mace  pounded  fine,  a little  parfley  chopped  fine  ; beat 
all  together  with  a little  flour,  have  ready  fome  butter 
or  dripping  in.  a fiew-pan  ; when  it  boils,  dip  in  your 
oyfters,  one  by  one  into  the  batter,  and  fry  them  of  a. 
line  brown  ; then  with  ajt  egg-flice  take  them  out,  and 
lay  them  in  a difh  before  the  fire.  Pour  the  fat  out  of 
the  pari,  and  (hake  a little  flour  over  the  bottom  of  the 
pan,  then  rub  a little  piece_of  butter,  as  big  as  a fmall 
walnut,  all  over  with  your  knife,,  whiltl  it  is  over  the 
lire  ; then  pour  in  three  fpoonfuls  of  the  oyfter  liquor 
drained,  one  fpoonful  of  white  wine,  and  a quarter  of  a 
pint  of  gravy  ; grate  a little  nutmeg,  ftir  all  together, 
throw  in  the  oyfters,  give  the  pan  a tofs  round,  and 
when  the  fauce  is  of  a good  thicknefs,  pour  all  into  the 
difh,  and  garnifh  with  rafpings. 

j]  ragoo  of  afp.iragus. 

Scrape  a hundred  of  grafs  very  clean,  and  throw 
it  into  co'd  water.  When  you  have  fcraped  all,  cut  as 
far  as  is  good  and  green',  about  an  inch  long,  and  take 
two  heads  of  endive  clean  wafhed  and  picked,  cut  it  t 
very  fmall,  a young  lettuce  clean  wafhed  and  cut  fmall, 
a large  onion  peeled  and  cut  fmall ; put  a quarter  of  a 
pound  of  butter  into  a flew-pnn.  when  it  is  melted 
throw  in  the  above  things:  tofs  them  about,  and  fry 
them  ten  minutes  ; then  feafon  them  with  a little  pep- 
per, and  fdt,  (hake  in  a little  flour,  tofs  them  about, 
then  pour  in  half  a pint  of  gravy.  Let  them  flew  till 
the  fauce  is  very  thick  and  good  ; then  pour  all  into 

your 
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your  difh.  Save  a few  of  the  little  tops  of  the  grafs  ta 
garnifli  the  difh. 

rago'o  of  livers. 

Take  as  many  livers  as  you  would  have  for  your 
dilh.  A tuvkey’s.liver  and  fix  fowls  livers  will  make  a 
pretty  difh.  Pick  the  galls  from  them,  and  throw  them 
into  cold  water;  take  the  fix  livers,  put  them  in  a 
fauce-pan  with  a quarter  of  a pint  of  gravy,  a fpoonful 
of  mufhrooms,  either  pickled  or  frefh,  a fpoonful  of 
catchup,  a little  bit  of  butter,  as  big  as  a nutmeg,  rolled 
in  flour  ; feafon  them  with  pepper  and  fait  to  your  pa- 
late. Let  them  flew  foftly  ten  minutes  ; in  the  mean 
while  broil  the  turkey’s  liver  nicely,  lay  it  in  the  mid- 
dle, and  the  dewed  livers  round.  Pour  the  fauce  all 
over,  and  garnifh  with  lemon. 

To  ragoo  cauliflowers. 

Lay  a large  cauliflower  in  water,  then  pick  it  to 
pieces,  as  if  for  pickling  : take  a quarter  of  a pound  of 
butter,  with  a fpoonful  of  water,  and  melt  it  in  a dew- 
pan,  then  throw  in  your  cauliflowers,  and  fliake  them 
about  often  till  they  are  quite  tender  ; then  fhake  in  a 
little  flower,  and  tofs  the  pan  about.  Seafon  them  with 
a little  pepper  and  fait,  pour  in  half  a pint  of  good 
gravy,  let  them  flew  till  the  fauce  is  thick,  and  pour  it 
all  into  a little  diln.  Save  a few  little  bics  of  cauliflower, 
when  dewed  in  the  butter,  to  garnifh  with. 

Stewed  peafe  and  lettuce. 

Take  a quart  of  green  peafe,  two  nice  lettuces  clean 
wafhed  and  picked,  cut  them  fmall  acrofs,  put  all  into 
a fauce-pan,  with  a quarter  of  a pound  of  butter,  pep- 
per and  fait  to  your  palate ; cover  them  clofe,  and  let 
them  flew  foftly,  (baking  the  pan  often,  Let  them  flew 
ten  minutes,  then  fliake  in  a little  flour,  tofs  them  round, 
and  pour  in  half  a pint  of  good  gravy  5 put  in  a little 
bundle  of  fweet  herbs  and  an  onion,  with  three  cloves, 
and  a blade  of  mace  duck  in  it.  Cover  it  clofe,  and  let 
them  (lew  a quarter  of  an  hour;  then  take  out  the  onion 
and  fweet  herbs,  and  turn  it  all  into  a difh.  If  you 

find 
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find  the  fauce  not  thick  enough,  fhake  in  a little  more- 
flour,  and  let  it  fimraer,  then  take  it  up. 

Cod'founds  broiled  nv it b gravy. 

Scald  them  in  hot  water,  aod  rub  them  with  falt- 
\vell  ; blanch  them,  that  is,  take  off  the  black  dirty 
{kin,  then  fet  tjiem  on  in  cold  water,  and  let  them  fim- 
mer  till  they  begin  to  be  tender  ; take  them  out  and 
flour  them,  and  broil  them  on  the  gridiron.  In  the 
mean  time  take  a little  good  gravy,  a little  muflard,  a 
little  bit  of  butter  rolled  in  flour,  give  it  a boil,  feafon 
it  with  pepper  and  fait.  Lay  the  founds  in  your  difh, 
and  pour  your  fauce  over  them. 

A forced  cabbage. 

Take  a fine  white-heart  cabbage  about  as  big  as 
a quarter  of  a peck,  lay  it  in  water  two  or  three  hours,, 
then  half  boil  it,  fet  it  in  a cullender  to  drain,  then 
very  carefully  cut  out  the  heart,  but  take  great  care  not 
to  break  off  any  of  the  outfide  leaves,  fill  it  with  force- 
meat made  thus  : take  a pound  of  veal,  half  a pound 
of  bacon,  fat  and  lean  together,  cut  them  fmall,  and 
beat  them  fine  in  a mortar,  with  four  eggs  boiled  hard. 
Seafon  with  pepper  and  fait,  a little  beaten  mace,  a 
very  little  lemon-peel  cut  fine,  fome  parfley  chopped 
fine,  a very  little  thyme,  and  two  anchovies:  when  they 
are  beat  fine,  take  the  crumb  of  a Hale  roll,  fome  mufti— 
rooms,  if  you  have  them,  either  pickled  or  frefh,  and 
the  heart  of  the  cabbage,  you  cut  out  chopped  fine. 
Mix  all  together  with  the  yolk  of  an  egg,  then  fill  the 
hollow  part  of  the  cabbage,  and  tie  it  with  a pack- 
thread ; then  lay  fome  flices  of  bacon  to  the  bottom  of 
a (lew-pan  or  fauce-pan,  and  on  that  a pound  of  coarfe 
lean  beef,  cut  thin ; put  in  the  cabbage,  cover  it  clofe, 
and  let  it  (lew  over  a flow  fire  till  the  bacon  begins  to 
ftick  to  the  pan,  {hake  in  a little  flour,  then  pour  in  a 
quart  of  broth,  an  onion  (luck  with  cloves,  two  blades 
of  mace,  fome  whole  pepper,  a little  bundle  of  fiveet 
herbs,  cover  it  clofe,  and  let  it  (lew  very  foftly  an  hour 
and  a half,  put  in  a glafs  of  red  wine,  give  it  a boil, 
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and  povtr  over:  untie  it  firft.  'I  his  is  a fine  fide- d id)  1 
and  the  next  day  makes  a fine  liafh,  with  a veal-ftcak 
nicely  broiled  and  laid  on  it. 

Stewed  red  cabbage. 

Take  a red  cabbage,  lay  it  in  cold  water  an  hour, 
then  cut  it  into  thin  dices  acrofs,  and  cut  it  into  little 
pieces.  Put  it  into  a ftew-pan,  with  a pound  of  fau- 
fages,  a pint  of  gravy,  a little  bit  of  ham  or  lean  ba- 
con ; cover  it  dole,  and  let  it  ftew  half  an  hour;  then 
take  the  pan  ofF  the  fire,  and  fkim  ofF  the  fat,  {hake  in 
a little  flour,  and  fet  it  on  again.  Let  it  ftew  two  or 
three  minutes,  then  lay  the  faufages  in  your  difh,  and 
pour  the  reft  all  over.  You  may,  before  you  take  it  up, 
put  in  half  a fpoonful  of  vinegar. 

> 

Savoys  forced  and  fewed. 

Take  two  favoys,  fill  one  with  force-meat,  and  the 
other  without.  Stew  them  with  gravy  ; feafon  them 
with  pepper  and  fait,  and,  when  they  are  near  enough*, 
take  a piece  of  butter,  as  big  as  a large  walnut,  rolled 
in  flour,  and  put  in.  Let  them  ftew  till  they  are 
enough,  and  the  fauce  thick  ; then  lay  them  in  your 
difti,  and  pour  the  fauce  over  them.  Thefe  things  are 
bell  done  on  a ftove. 

To  force  cucumbers. 

Take  three  large  cucumbers,  fcoop  out  the  pith,  fill 
them  with  fried  oyfters,  feafoned  with  pepper  and  fait ; 
put  on  the  piece  again  you  cut  ofF,  few  it  with  a coarfe 
thread,  and  fry  them  in  the  butter  the  oyfters  are  fried 
in  : then  pour  out  the  butter,  and  fhake  in  a little  flour, 
pour  in  half  a pint  of  gravy,  fhake  it  round,  and  put  in 
the  cucumbers.  Seafun  it  with  a little  pepper  and  fait ; 
let  them  ftew  foftly  till  they  are  tender,  then  lay  them 
in  a plate,  and  pour  the  gravy  over  them ; or  you  mav 
force  them  with  any  fort  of  force  meat  you  fancy,  and 
fry  them  in  hog  9 lard,  and  then  flow  them  in  gravy 
and  red  wine. 


* Fr  ied  • 
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Fried  fa  uf ages. 

Take  half  a pound  of  faufages,  and  fix  apples  ; fiicr 
four  about  as  thick  as  a crown,  cut  the  other  two  in 
quarters,  fry  them  with  the  iaufages  of  a fine  light 
brown,  lay.  the  faufages  in  the  middle  of  the  difh,  and 
the  apples  round.  Garnilh  with  the'quartered  apples. 

Stewed  cabbage  and  faufages  fried  is  a good  diih  ; 
then  heat  cold  peas-pudding  in  the  pan,  lay  it  in  the 
difh  and  the  faufages  round,  heap  the  pudding  in  the 
middle,  and  lay  the.  faufages  all  round  thick  up,  edge- 
ways, and  one  in  the  middle  at  length. 

Collops  and  eggs. 

Cut  either  bacon,  pickled  beef,  or  hung  mutton  into 
thin  flices  ; broil  them  nicely,  lay  them  in  a difh  before 
the  fire,  have  ready  a ftew-pan  of  water  boiling,  break 
as  many  eggs  as  you  have  collops,  break  them  one  by 
one  in  a cup,  and  pour  them  into  the  ftew-pan.  When 
the  whites  of  the  eggs  begin  to  harden,  and  all  look  of 
a clear  white,  take  them  up  one  by  one  in  an  egg-flice, 
and  lay  them  on  the  collops. 

To  drefs  cold  fowl  or  pigeon. 

Cut  them  in  four  quarters,  beat  up  an  egg  or  two, 
according  to  what  you  drefs,  grate  a little  nutmeg  in, 
a little  fait,  fome  parfley  chopped,  a few  crumbs  of 
bread,  beat  them  well  together,  dip  them  in  this  bat- 
ter, and  have  ready  fome  dripping  hot  in  a ftew-pan, 
in  which  fiy  them  of  a fine  light  brown  : have  ready  a 
little  good  gravy,  thickened  with  a little  flour,  mixed 
with  a fpoonful  of  catchup;  lay  the  fry  in  the  difh,  and 
pour  the  fauce  over,  Garnifh  with  lemon,  and  a few 
mufhrooms,  if  you  have  any.  A cold  rabbit  eats  well 
done  thus. 

To  mince  veal. 

Cut  your  veal  as  fine  as  poflible,  but  don't  chop  it ; 
grate  a little  nutmeg  over  it,  Aired  a little  lemon-peel 
very  fine,  throw  a very  little  fait  on  it,  drudge  a little 
flour  over  it.^  To  a large  plate  of  veal  take  four  or 
five  fpooufuls  of  water,  let  it  boil,  then  put  in  the  veal, 

with . 
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with  a piece  of  butter  as  big  as  an  egg,  ftir  it  well 
together;  when  it  is  all  thoroughly  hot,  it  is  enough. 
Have  ready  a very  thin  piece  ot  bread  toafted  brown, 
cut  it  into  three-corner  iippets,  lay  it  round  the  plate, 
and  pour  in  the  veal.  Jull  before  you  pour  it  in,  fqueeze 
in  half  a lemon,  or  half  a fpoonful  of  vinegar.  Garnifh 
with  lemon.  You  may  put. gravy  in  the  room  of  water, 
if  you  Jove  it  ftrong,  but  it  is  better  without. 

To  fry  cold  veal . 

Cur  it  in  pieces  about  as  thick  as  half  a crown,  and 
as  long  as  you  pleafe,  dip  them  in  the  yolk  of  an  egg, 
and  then  in  crumbs  of  bread,  with  a few  fweet  herbs, 
and  fhred  lemon-peel  in  it;  grate  a little  nutmeg  over 
them,  and  fry  them  in  frefh  butter.  The  butter  mull 
be  hot,  juft  enough  to  fry  them  in  ; in  the  mean  time 
make  a little  gravy  of  the  bone  of  the  veal  ; when  the 
meat  is  fried,  take  it  out  with  a fork,  and  lay  it  in  a 
'difh  before  the  tire,  then  fhake  a little  flour  into  the 
pan,  and  ftir  it  round  ; then  put  in  a little  gravy,  fqueeze 
in  a little  lemon,  and  pour  it  over  the  veal.  Garnifh 
with  lemon. 

To  tofs  up  cold  veal  nvhile. 

Cut  the  veal  into  little  thin  bits,  put  milk  enough 
to  it  for  fauce,  grate  in  a little  nutmeg,  a very  little 
fait,  a little  piece  of  butter  rolled  in  flour;  to  half  a 
pint  of  milk,  the  yolks  of  two  eggs  well  beat,  a fpoon- 
ful of  mufhroom-pickle,  ftir  all  together  till  it  is  thick; 
then  pour  it  into  your  difh,  and  garnifli  with  lemon. 

Cold  fowl  fkinned,  and  done  this  way,  eats  well,  or 
.the  beft  end  of  a cold  bread  of  veal ; firft  fry  it,  drain 
it  from  the  fat,  then  pour  this  fauce  to  it. 

To  hafb  cold  mutton. 

Cut  your  mutton  with  a very  fliarp  knife  into  very 
little  bits,  as  thin  as  polTiblt  ; then  boil  the  bones  with 
an  onion,  a little  fweet  herbs,  a blade  of  mace,  a very 
little  whole  pepper,  a little  fait,  a p'eee  of  cruft  toafted 
very  crifp  : let  it  boil  till  there  is  juft  enough  for  fauce, 
ft  rain  it,  and  put  it  inLo  a fauce  pan,  with  a piece  of 

butter 
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butter  rolled  in  (lour;  put  in  the  meat;  when  it  i3  verv 
hot,  it  is  enough.  Have  ready  fome  thin  bread  toalled 
brown,  cut  three-corner  ways,  lay  them  round  the  difh, 
and  pour  in  the  hafh.  As  to  walnut-pickle,  and  all 
forts  of  pickles,  you  mud  put  in  according  to  your 
fancy.  Ga-rnilh  with  pickles.  Some  love  a fmall  onioa 
peeled,  and  cut  very  fmall,  and  done  in  the  hafh. 

To  bafh  mutton  like  venifon. 

Cut  it  very  thin  as  above ; boil  the  bones  as  above; 
ft  rain  the  liquor,  where  there  is  juft  enough  for  the 
hafh,  to  a quarter  of  a pint  of  gravy  put  a large  fpoon- 
ful  of  red  wine,  an  onion  peeled  and  chopped  fine,  a 
very  little  lemon-peel  fhred  fine,  a piece  of  butter  as 
big  as  a fmali  walnut  rolled  in  flour  ; put  it  into  a 
fauce-pan  with  the  meat,  (hake  it  all  together,  and, 
when  it  is  thoroughly  hot,  pour  it  into  your  difh.  Hafh 
beef  the  fame  way. 

To  make  collops  of  cold  beef 

If  you  have  any  cold  infide  of  a firloin  of  beef,  take- 
off all  the  fat,  cut  it  very  thin  in  little  bits,  cut  an 
onion  very  fmall,  boil  as  much  water  as  you  think  will 
do  for  fauce,  feafon  it  with  a little  pepper  and  fait,  and 
a bundle  of  fvveet  herbs.  Let  The  water  boil,  then  put 
in  the  meat,  with  a good  piece  of  butter  rolled  in  flour, 
fhake  it  round,  and  ftir  it.  When  the  fauce  is  thick, 
and  the  meat  done,  take  out  the  fweet  herbs,  and  pour 
it  into  your  difh.  They  do  better  than  frefh  meat. 

To  make  a florentine  of  veal. 

Take  two  kidneys  of  a loin  of  veal,  fat  and  all,  and 
mince  it  very  fine,  then  chop  a few  herbs  and  put  to  it, 
and  add  a few  currants ; feafon  it  with  cloves,  mace, 
nutmeg,  and  a lictle  fait,  four  or  five  yolks  of  eggs 
chopped  fine,  and  fome  crumbs  of  bread,  a pippin  or 
two  chopped,  fome  candied  lemon-peel  cut  fmall,  a lit- 
tle fack,  and  orange- flour  water.  Lay  a fheet  of  puff- 
pafte  at  the  bottom  of  your  difh,  and  put  in  the  ingre- 
dients, and  cover  it  with  another  fheet  of  puff-palle. 
Bake  it  in  a flack  oven,  ferape  fugar  on  the  top,  and 
ferve  it  up  hot. 


To 
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To  7)i a ke  falcnhotigundy. 

Take  two  of  three  Roman  or  cabbage  lettuces,  and, 
when  you  have  walhed  them  clean,  fvving  them  pretty 
dry  in  a cloth  ; then,  beginning  at  the  open  end,  cut 
them  crofs-ways  as  tine  as  a good  big  thread,  and  lay 
the  lettuces  fo  cut,  about  an  inch  thick,  all  over  the 
bottom  of  a diih.  When  you  have  thus  garnithed  your 
dith,  take  two  cold  roafted  pullets  or  chickens,  and  cut 
the  fleth  off  the  breafts  and  wings  into  flices,  about  three 
inches  long,  a quarter  of  an  inch  broad,  and  as  thin  as 
a (hilling;  lay  them  upon  the  lettuce  round  the  end  to 
the  middle  of  the  difh,  and  the  other  towards  the  brim  ; 
then  having  boned  and  cut  fix  anchovies,  each  into 
eight  pieces,  lay  them  all  between  each  flice  of  the  fowls, 
then  cut  the  lean  meat  off  the  legs  into  dice,  and  cut  a 
lemon  into  fmall  dice  ; then  mince  the  yolks  of  four 
eggs,  three  or  four  anchovies,  and  a little  parfley,  and 
make  a lound  heap  of  thefe  in  your  dilh,  piling  it  up  in 
the  form  of  a fugar-loaf,  and  garnilh  it  with  onions  as 
big  as  the  yolks  of  eggs,  boiled  in  a good  deal  of  wa- 
ter very  tender  and  white.  Put  the  large!!  of  the  onions 
in  the  middle  on  the  top  of  the  falamongundy,  and  lay 
the  reft  all  round  the  brim  of  the  difh  as  thick  as  you 
can  lay  them  ; then  beat  fome  fallad-oil  up  with  vine- 
gar, fait  and  pepper,  and  pour  over  it  all.  Garnilh  with 
grapes  juft  fealded,  or  French  beans  blanched,  or  after- 
tion-flovvers,  and  ferve  it  up  for  a firft  courl'e. 

Another  nvay. 

Mince  two  chickens,  either  boiled  or  roafted,  very 
fine,  or  veal,  if  you  pleafe  ; all'o  mince  the  yolks  of 
hard  eggs  very  fmall,  and  mince  the  whites  very  fmall 
by  themfelves ; lhred  the  pulp  of  two  or  three  lemons 
very  fmall,  then  lay  in  your  dilh  a layer  of  mince- 
meat, and  a layer  of  yolks,  a layer  of  whites,  a 
layer  of  anchovies,  a layer  of  your  lhred  lemon- pulp,  a 
layer  of  pickles,  a layer  of  forrel,  a layer  of  fpinage, 
and  lhalots  lhred  fmall.  When  you  have  filled  a dilh 
with  the  ingredients,  fet  an  orange  or  lemon  on  the 
top  ; then  garnilh  with  horfe-raddilh  feraped,  barber- 
ries, and  fliced  lemon.  Beat  up  fome  oil,  with  the 

M juice 
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juice  of  lemon,  fait,  and  muftard,  thick,  and  ferve  It 
= up  for  a fecond  courfe,  fide  difli,  or  middle  dilh,  for 
flipper. 

A third  falamongutidy. 

Mince  veal  or  fowl  very  finall,  a pickled  herrin'* 
■boned  and  picked  fmall,  cucumber  minced  frnall,  apples 
minced  fmall,  an  onion  peeled  and  minced  fmall,  fume 
pickled  red  cabbage  chopped  fmall,  cold  pork  minced 
fmall,  or  cold  duck  or  pigeons  minced  fmall,  boiled 
“parfley  chopped  fine,  celery  cut  fmall,  the  yolks  of  hard 
eggs  chopped  fmall,  and  the  whites  chopped  fmall,  and 
either  lay  all  the  ingredients  by  themfelves  feparate  on 
faucers,  or  in  heaps  in  a difh.  Dilh  them  out  with  what 
pickles  you  have,  and  fliced  lemon  nicely  cut  ; and-,  if 
-you  can  get  allertion-flowers,  lay  them  round  it.  This 
1 is  a fine  middle-difh  for  flipper  ; but  you  may  always 
make  falamongundy  of  fuch  things  as  you  have,  accord- 
ing to  your  fancy.  The  other  forts  you  have  in  the 
. -chapter  of  falls. 

To  make  little  pajlies. 

Take  the  kidney  of  a loin  of  veal  cut  very  fine,  with, 
.ns  much  of  the  fat,  the  yolks  of  two  hard  eggs,  fea- 
foned  with  a little  fait,  and  half  a fm.£l  nutmeg.  Mix 
.them  well  together,  then  roll  it  well  in  a puff-palle 
crud,  make  three  of  it,  and  fry  them  nicely  in  hog’s 
lard  or  butter. 

They  make  a pretty  little  difli  for  change.  You  may 
put  in  fome  carrots,  and  a little  fugar  and  fpice,  with 
the  juice  of  an  orange,  and  fomctimes  apples,  firfk  boiled 
and  fweetened,  with  a little  juice  of  lemon,  or  any  fruit 
you  pleafe. 

Petit  pajlies  for  garnijhing  dijhe:. 

Make  a fnort  cruft,  roll  it  thick,  make  them  about 
as  big  as  the  bowl  of  a fpoon,  and  about  an  inch  deep: 
■take  a piece  of  veal,  enough  to  fill  the  patty,  as  much 
bacon  and  beef-fuet,  fhrcd  them  all  very  fine,  leafon 
,them  with  pepper  and  fait,  and  a little  fwcct  herbs; 
put  them  into  a little  ftew-pan,  keep  turning  them 
) » about 
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ahout  with  a few  mufhrooms  chopped  fmall  for.  eight 
or  ten  minutes;  then  fill  your  petty  parties,  and  cover 
them  with  fome  emit  Colour  them  with  the  yolk  of1 
an  egg,  and  bake  them.  Sometimes  fill  them  with  oy- 
llers  for  fjfh,  or  the  milts'  of  the  filh  pounded,  and  fea- 
foned  with  pepper  and  fait  ; fill  them  with  lobfters,  or 
what  you  fancy.  They  make  a fine  garnilliing,  and 
give  a difti  a fine  look  : if  for  a calf’s  head,  the  brains 
feafoned  is  mod  proper,  and  fome  with  oylters. 

Ox -palates  baked. 

When  you  fait  a tongue,  cut  off  the  root,  and  take 
fome  ox-palates,  wafh  them  clean,  cut  them  into  fix  or 
feven  pieces,  put  them  into  an  earthen  pot,  juft  cover 
them  with  water,  put  in  a blade  or  two  of  mace,  twelve 
whole  pepper-corns,  three  or  four  cloves,  a little  bun- 
dle of  fweet  herbs,  a fmall  onion,  half  a fpoonful  o£- 
rafpings  ; cover  it  clofe  with  brown  paper,  and  let  it 
be  well  baked.  When  it  comes  out  of  the  oven,  feafoa. 
it  with  fait  to  your  palate.'- 


C H A P.  V. 
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To  drefs  F i s 

■ : * • i 

AS  to  boiled  filh  of  -Jail  forts,  you  have  full  dire&ions 
in  the  Lent  chapter.  But  here  we  can  fry  fifu 
much  better,  becaufe  we  have  beef-dripping,  or  hog’s 
lard. 

Obferve  always,  in  the  frying  of  any  fort  of  filh,  firft, 
that  you  dry  your  filh  very  well  in  a clean  cloth,  then 
flour  it.  Let  your  ftew-pan  you  fry  them  in  be  very 
nice  and  clean,  and  put  in  as  much  beef-dripping,  or 
hog’s  lard,  as  will  almoft  cover  your  filh  ; and  be  fure 
it  boils  before  you  put  in  your  filh.  Let  it  fry  quick, 
and  let  it  be  of  a fine  light  brown,  but  not  too  dark  a 
colour.  Have  your  filh-flice  ready,  and,  if  there  is 
occafion,  turn  it : when  it  is  enough,  take  it  up,  and  : 
lay  a coarfe  cloth  on  a dilh,  on  which  lay  your  iifh  to 

^ 2 draiu... 
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drain  all  the  grcafe  from  it ; if  you  fry  parfley,  do  it- 
quick,  and  take  great  care  to  whip  it  out  of  the  pan  as 
foon  as  it  is  crifp,  or  it  will  lofe  its  fine  colour.  Take 
great  care  that  your  dripping  be  very  nice  and  clean. 
You  have  direftions  in  the  eleventh  chapter  how  to 
make  it  fit  for  life,  and  have  it  always  in  readinefs. 

Some  love  fifh  in  batter;  then  you  muft  beat  an  egg 
fine,  and  dip  your  fifh  in  juft  as  you  are  going  to  put 
it  in  the  pan  ; or  as  good,  a batter  as  any°is  a little  ale 
and  flour  beat  up  juft  as  you  are  ready  for  it,  and  dip  the 
•fifh  to  fry  it. 

Fijh-fauce  with  lokfer. 

For  falmon  or  turbot,  broiled  cod  or  haddock,  &c. 
nothing  is  better  than  fine  butter  melted  thick;  and 
take  a lobfter,  bruife  the  body  of  the  lobfter  in  the  but- 
ter, and  cut  the  fifh  into  little  pieces ; flew  it  all  toge- 
ther, and  give  it  a boil.  If  you  would  have  your  fauce 
very  rich,  let  one  half  be  rich  beef-gravy,  and  the  other 
half  melted  butter  with  the  lobfter ; but  the  gravy,  \ 
think,  takes  away  the  fweetnefs  of  the  butter  and  lob* 
fter,  and  the  line  flavour  of  the  fifh. 

To  make  Jhrivip -fauce. 

Take  a pint  of  beef-gravy,  and  half  a pint  of  fhrimps, 
thicken  it  with  a good  piece  of  butter  rolled  in  flour. 
Let  the  gravy  be  well  feafoned,  and  let  it  boil. 

To  make  oyfter-fauce. 

Take  half  a pint  of  large  oyfters,  liquor  and  all;  put 
them  into  a fauce-pan,  with  two  or  three  blades  of  mace, 
and  twelve  whole  pepper-corns;  let  them  fimmerovera 
flow  fire  till  the  oyfters  are  fine  and  plump,  then  care- 
fully with  a fork  take  out  the  oyfters  from  the  liquor 
and  fpice,  and  let  the  liquor  boil  five  or  fix  minutes ; 
then  ftrain  the  liquor,  wafh  out  the  fauce-pan  clean, 
and  put  the  oyfters  and  liquor  in  the  fauce-pan  again, 
with  half  a pint  of  gravy,  and  half  a pound  of  butter 
juft  rolled  in  a little  flour.  You  may  put  in  two  fpoon- 
fuls  of  white  wine,  keep  it  ftirring  till  the  fauce  boils, 
and  all  the  butter  is  melted. 

-r* 
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To  make  anchovy  -fauce. 

Take  a pint  of  gravy,  put  in  an  anchovy,  take  a- 
quarter  of  a pound  of  butter  rolled  in  a little  flour,  and 
ftir  all  together  till  it  boils.  You  may  add  a little  juice 
of  a lemon,  catchup,  red  wine,  and  walnut-liquor,  juft 
as  you  pleafe.  •*’ 

Plain  butter  melted  thick,  with  a fpoonful  of  walnut- 
pickle,  or  catchup,  is  good  fauce,  or  anchovy  : in  fliort, 
you  may  put  as  many  things  as  you  fancy  into  fauce 

all  other  fauce  for  fifh  you  have  in  the  Lent  chapter. 

• - 

To  drefs  a brace  of  carp. 

First  knock  the  carp  on  the  head,  faveall  the  blood 
you  can,  fcale  it,  and  then  gut  it  ; wafh  the  carp  in  a 
pint  of  red  wine,  and  the  rows  ; have  fome  water  boil- 
ing, with  a handful  of  fait,  a little  horfe-raddifli,  and  a 
bundle  of  fweet  herbs  ; put  in  your  carp,  and  boil  it 
foftly.  When  it  is  boiled,  drain  it  well  over  the  hot 
water  ; in  the  mean  time-  drain  the  wine  through  a 
fieve,  put  it  and  the  blood  into  a fauce-pan  with  a pint 
of  good  gravy,  a little  mace,  twelve  corns  of  black  and 
twelve  of  white  pepper,  fix  cloves,  an  anchovy,  an 
onion,  and  a little  bundle  of  fweet  herbs.  Let  them 
fimmer  very  foftly  a quarter  of  an  hour,  then  drain  it, 
put  it  into  the  fauce-pan  again,  and  add,  to  two  fpoon- 
fuls  of  catchup  and  a quarter  of  a pound  of  butter 
rolled  in  a little  flour,  half  a fpoonful  of  mufhrootn- 
pickle,  if  you  have  it  ; if  not,  the  fame  quantity  of  le- 
mon-juicer dir  it  all  together,  and  let  it  boil.  Boil  one 
half  of  the  rows,  the  other  half  beat  up  with  an  egg, 
half  a nutmeg  grated,  a little  lemon-ped  cut  fine,  and  a 
little  fait.  Beat  all-well  togetiier,  and  have  ready  fome 
nice  beef-dripping  boiling  in  a dew-pan,  into  which- 
drop  your  row,  aud  fry  them  in  little  cakes,  a,bout  as 
big  as  .a  crown- piece,  of  a fine  light  brown,  and  fome 
fip pets  cut  three-corner- ways,  and  fried  crifp  ; a fewoy- 
ders,  if  you  have  them,  dipped  in  a little  batter  and 
fried  brown,  and  a good  handful  of  parfley  fried  green. 

Luy  the  tilh  in  the  did),  the  boiled  rov-«  on  each  fide, 
the  lippcts  /landing  round  tj.e  carp  ; Pcur  the  fauce 
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boiling  hot  over  the  fifh  ; lay  the  fried  rows  and  oyflers-, 
with  parfley  and  fcraped  horfe-raddifh;  and  lemon  be- 
tween, all  round  the  difh,  the  reft  of  the  cakes  and 
oyftcrs  lay  in  the  dilh,  and  fend  it  to  table  hot.  If  you 
would  have  the  fauce  white,  put  in  white  wine,  and 
good  ftrong  veal-gravy,  with  the  above  ingredients. 
Drefied  as  in  the  Lent  chapter  is  full  as  good,  if  your 
beer  is  not  bitter. 

As  to  drefling  a pike,  and  all  other  fi(h,  you  have  it. 
m the  Lent  chapter;  only  this,  when  you  drefs  them 
with  a pudding,  you  may  add  a little  beef-fuet  cut  very 
line,  and  good'  gravy  in  the  fauce.  This  is  a better, 
way  than  Hewing,  them  in  the  gravy. 


C Ii  A P.  VI. 

Of  Soups  and  Broths. 

^ 9 

« 

To  make  frong  broth  for  faups  or  gravy. 

TAKE  a leg  of  beef,  chop  it  to  pieces,  fet  it  onthd 
fire  in  four  gallons  of  water,  fcum  it  clean,  fea- 
lon  it  with  black  and  white'  pepper,  a few  cloves,  and  a 
bundle  of  fweet  herbs.  Let  it  boil  till  two  parts  is 
wafted,  then  feafon  it  with  fait ; let  it  boil  a little  while, 
then  {train  it  oft’,  and  keep  it  for  ufe. 

When  you  want  very  ftrong  gravy-,  take  a flic?  of 
bacon,  lay  it  in  a ftew-pan  ; take  a pound  of  beef,  cut 
it  thin,  lay  it  on  the  bacon,  ilice  a good  piece  of  carrot 
in,  an  onion  Diced,  a good  cruft  of  bread,  a few  fweet 
herbs,  a little  mace,  cloves,  nutmeg,  and  whole  pepper, 
an  anchovy  ; cover  it,  and  fet  it  on  a flow  fire  five  or 
fix  minutes,  and  pour  in  a quart  of  the  above  beef-gra- 
vy ; cover  it  clofe,  and  let  it  boil  foftly  till  half  is  waft- 
ed. This  will  be  a rich,  high  brown  iauce,  for  fifh  or 
fowl,  or  ragoo. 

Gravy  for  •white  fauce. 

Take  a pound  of  any  part  of  the  veal,  cut  it  into 
final  1 pieces,  boil  it  in  a quart  of  water,  with  an  onion, 

a blade 
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a blade  of  mace,  two  cloves,  and  a few  whole  peppers 
corns.  Boil  it  till  it  is  as  rich  as  you  would  have  it.  • 

Gravy  fur  turkey,  fowl,  or  ragoo. 

Take  a pound  of  lean  beef,  cut  and  hack  it  well, 
then  flour  it  well,  put  a piece  of  butter  as  big  as  a hen’s 
e?g  in  a ftew-pan  ; when  it  is  melted  put  ia  your  beef, 
fry  it  on  all  fides  a little  brown,  then  pour  in  three  pints 
of  boiling  water,  and  a bundle  of  fweet  herbs,  two  or 
three  blades  of  mace,  three  or  four  cloves,  twelve  whole 
pepper-corns,  a little  bit  of  carrot,  a little  piece  of  cruft 
of  bread  toafted  brown  ; cover  it  clofe,  and  let  it  boil 
till  there  is  about  a pint  or  lefs ; then  feafon  it  with 
fait,  and  drain  it  off. 


Gravy  for  a fowl,  when  you  have  no  meat  npr  gravy  ready. 
Take  the  neck,  liver,  and  gizzard,  boil  them  in  half 

I a pint  of  water,  with  a little  piece  of  bread  toafted 
brown,  a little  pepper  and  fait,  and  a little  bit  of  thyme. 
Let  them  boil  till  there  is  about  a quarter  of  a pint* 
then  pour  in  half  a glafs  of  red  wine,  boil  it  and  itrain 
it,  then  bruife  th,e  liver  well. in,  and  drain  it  again; 
thicken  it  with  a little  piece  of  butter  rolled  in  flour* 
and  it  will  be  very  good.  , 

An  ox’s  kidney  makes  good- gravy,  cut  all  to  pieces) 
and  boiled  with  fpice,  <&c.  as  in  the  foregoing  receipts, 
You  have  a receipt  in  the  beginning  of  the  book,  in 
the  preface,  for  gravies. 


To  make  mutton  or  veal  gravy. 

Cut  and  hack  your  veal  well,  fet  it  on  the  fire  with 
water,  fweet  herbs,  mace,  and  pepper.  Let  it  boil  till 
it  is  as  good  as  you  would  have  it,  then  Itrain  it  off. 
Your  fine  cooks  always,  if  they  can*  chop  a partridge 
or  two,  and  put  into  gravies. 

To  make  a flrong  fijh- gravy. 

Take  two  or  three  eels,  or  any  fifh  you  have,  ikin 
or  fcale  them,  and  gut  them  and  waih  them  from  grit, 
cut  them  into  little  pieces,  put  them  into  a faucc-pan, 
cover  them  with  water,  a little  cruft  of  bread  toafted 

brown, 
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brown,  a blade  or  two  of  mace,  and  fome  whole  pep- 
per, a few  fweet  herbs,  and  a very  little  bit  of  lemon- 
peel.  Let  it  boil  til!  it  is  rich  and  good,  then  have 
ready  a piece  of  butter,  according  to  your  gravy  ; if  a 
pint,  as  big  as  a walnut.  Melt  it  in  the  fauce-pan, 
then  (hake  in  a little  flour,  and  tofs  it  about  till  it  is 
brown,  and  then  (train  in  the  gravy  to  it.  Let  it  boil 
a few  minutes  and  it  will  be  good. 

To  make  plumb-porridge  for  Chriftmas. 

Take  a leg  and  fhin  of  beef,  put  them  into  eight 
gallons  of  water,  and  boil  them  till  they  are  very  ten- 
der,.and  when  the  broth  is  ftrong  ftrain.it  out;  wipe 
the  pot  and  put  in  the  broth  again  ; then  dice  fix  penny 
loaves  thin,  cut  oft'  the  top  and  bottom,  put  fome  of 
the  liquor  to  it,  cover  it  up  and  let  it  Hand  a quarter 
of  an  hour,  boil  it  and  drain  it,  and  then  put  it  into 
your  pot.  Let  it  boil  a quarter  of  an  hour,  then  put 
in  five  pounds  of  currants  dean  waflied  anu  picked  ; let 
them  boil  a little,  and  put  in  five  pounds  of  raifins  of 
the  fun,  ftoned,  and  two  pounds  of  prunes,  and  let  them- 
boil  till  they  fwell  ; then  put  in  three  quarters  of  an- 
ounce  of  mace,  half  an  ounce  of  cloves,  two  nutmegs, 
all  of  them  beat  fine,  and  mix  it  with  a little  liquor 
cold,  and  put  them  in  a very  little  while,  and  take  off 
the  pot  ; then  put  in  three  pounds  of  fugar,  a little 
fait,  a quart  of  fack,  a quart  of  claret,  and  the  juice  of 
two  or  three  lemons.  You  may  th  cken  with  fago  in- 
ftead  of  bread,  if  you  pleafe ; pour  them  into  earthen 
pans,  and  keep  them  for  ufe.  You  mult  boil  two  pounds 
of  prunes  in  a quart  of  water  till  they  are  tender,  and 
{train  them  into  the  pot  when  it  is  boiling. 

To  make  ftrong  broth  to  keep  for  ufe. 

Take  part  of  a leg  of  beef  and  the  feraig-end  of  a 
neck  of  mutton,  brdak  the  bones  in  pieces,  and  put  to 
it  as  much  wafer  as  will  cover  it,  and  a little  fait  ; and 
when  it  boils  fkim  it  clean,  and  put  into  it  a whole 
onion  (tuck  with  cloves,  a bunch  of  fweet  herbs,  fome 
pepper,  and  a nutmeg  quartered.  Let  thofe  boil  till 
the  meat  is  boiled  in  pieces,  and  the  (Length  boiled  otrt 

/if 
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\3f  it ; then  put  to  it  three  or  four  anchovies,  and  when 
they  are  difiolvcd,  ftrain  it  out,  and  keep  it  for  ufe. 

A craiv-fjh  fiup. 

Take  a gallon  of  water,  and  fet  it  a boiling  : put  in 
it  a bunch  of  fweet  herbs,  three  or  four  blades  of  mace, 
an  onion  Ruck  with  cloves,  pepper  and  fait  ; then  have 
about  two  hundred  craw-fifh,  fave  about  twenty,  then 
pick  the  reft  from  the  {hells,  fave  the  tails  whole;  the 
body  and  fhells  beat  in  a mortar,  with  a pint  of  peafe 
green  or  dry,  firft  boiled  tender  in  fair  water,  put 
your  boiling  water  to  it,  and  ftrain  it  boiling  hot  through 
a cloth  till  you  have  all  the  goodnefs  out  of  it ; fet  it 
over  a flow  lire  or  ftew-hole,  have  ready  a French  roll 
cut  very  thin,  and  let  it  be  very  dry,  put  it  to  your  foup, 
let  it  (lew  till  half  is  wafted,  then  put  a piece  of  butter 
as  big  as  an  egg  into  a fauce-pan,  let  it  fimmer  till  it  is 
done  maki»g  a noife,  fliake  in  two  tea  fpoonfuls  of  flour, 
ftirring  it  about,  and  an  onion  ; put  in  the  tails  of  the 
fifh,  give  them  a {hake  round,  put  to  them  a pint  of 
good  gravy,  let  it  boil  four  or  five  minutes  foftly,  take 
out  the  onion,  and  put  to  it  a pint  of  the  foup,  ftir  it 
well  together,  and  pour  it  all  together,  and  let  it  fim- 
mer  very  foftly  a quarter  of  an  hour  ; fry  a French  roll 
very  nice  and  brown,  and  the  twenty  craw-fiflt,  pour 
your  foup  into  the  difli,  and  lay  the  roll  in  the  middle, 
and  the  craw-fifh  round  the  difh. 

Fine  cooks  boil  a brace  of  carp  and  tench,  and  may 
be  a lobfter  or  two,  and  many  more  rich  things,  to 
make  a craw-fifh  foup  ; but  the  above  is  full  as  good, 
and  wants  no  addition. 

A good  gravy  foup. 

Take  a pound  of  beef,  a pound  of  veal,  and  a pound 
of  mutton  cut  and  hacked  all  to  pieces,  put  it  into  two 
gallons  of  water,  with  an  old  cock  beat  to  pieces,  a 
piece  of  carrot,  the  upper  cruft  of  a penny  loaf  toafted 
very  crifp,  a little  bundle  of  fweet  herbs,  an  onion,  a 
tea- fpoonful  of  black  pepper  and  one  of  white  pepper, 
foui  01  live  blades  of  mace,  and  four  cloves  ; cover  it, 

and 
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anti  let  it  flew  over  a flow  fire  till  half  is  wafted,  then 
flrain  it  off,  and  put  it  into  a clean  fauce-pan,  with  two 
or  three  large  fpoonfulg  of  rafpings  clean  lifted,  half  au 
ounce  of  trufRes  and  morels,  three  or  four  heads  of  ce- 
lery walhed  very  clean  and  cut  fmall,  an  ox’s  palate, 
firft  boiled  tender  and  cut  into  pieces,  a few  cocks-combs, 
a few  of  the  little  hearts  of  young  favoy3  ; cover  it  clofe, 
and  let  it  fimmer  veryfoftly  over  a flow  fire  two  hours; 
then  have  ready  a French  roll  fried  and  a few  force- 
meat balls  fried,  put  them  in  your  difh  and  pour  in  your 
foup.  You  may  boil  a leg  of  veal,  and  a leg  of  beef,, 
and  as  many  fine  things  as  you  pleafe ; but  1 believe 
you  will 'find  this  rich  and  high  enough. 

You  may  leave  out  the  cocks- combs,  and  palates, 
truffles,  fac.  if  you  don’t  like  them  ; it  will  be  good 
foup  without  them ; and  if  you  would  have  your  foup 
very  fclear,  don’t  put  in  the  rafpings. 

Obferve,  if  it  be  a china  difh  not  to  pour  your  foup 
in  boiling  hot  off  the  fire,  but  fet  it  down  half  a mi- 
nute, and  put  a ladleful  in  firfl  to  warm  the  difh,  then, 
put  it  in;  for  if  it  be  a froft,  the  bottom  of  your  difh 
will  fly  out.  Vermicelli  is  good  in  it,  an  ounce  put  in 
juft  before  you  . take  it  up  ; let  it  boil  four  or  five  mi- 
nutes. 

You  may  make  this  foup  of  beef,  or  veal  alone,  juft 
as  you  fancy.  A leg  of  beef  will  do  either  without, 
veal,  mutton,  or  fowl. 

A green  peafe  foup. 

Take  a fmall  knuckle  of  veal,  about  three  or  four 
pounds,  chop  it  all  to  pieces,  fet  it  on  the  fire  in  fix 
quarts  of  water,  a little  piece  of  lean  bacon,  about  halt 
an  ounce  fteeped  in  vinegar  an  hour,'  four  or  five  blades- 
of  mace,  three  or  four  cloves,  twelve  pepper-corns  of 
black-pepper,  twelve  of  white,  a little  bundle  of  fweet 
herbs  and  parfley,  a little  piece  of  upper  cruft  toafted 
crifp  ; cover  it  clofe,  and  let  it  boil  foftly  over  a flow 
fire  till  half  is  wafted;  then  ftrain  it  off,  and  put  to  it 
a- pint  of  green  peafe  and  a lettuce  cut  fmall,  four  heads 
of  celery  cut  very  fmall,  and  wafhed  clean  ; cover  it 
clofe,  and  let  it  Hew  very  foftly  over  a flow  fire  two  ■ 
hours  ; in  the  mean  time  boil  a pint  of  old  peafe  in  a 
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pint  of  water  very  tendeV,  and  ftrain  them  well  through 
a coarfe  hair  fieve,  and  all  the  pulp,  then  pour  it  into 
the  foup,  and  let  it  boil  together.  Scaion  with  fait  to 
your  palate,  but  not  too  much.  Fry  a French  roll  crifp, 
put  it  into  your  difh,  and  pour  your  foup  in.  Be  fure 
there  be  full  two  quarts. 

Mutton  gravy  will  do,  if  you  have  no  veal,  or  a fhin 
of  beef  chopped  to  pieces.  A few  afparagus-tops  arc 
very  good  in  it. 

A white  pcafe  foup. 

Take  about  three  pounds  of  thick  flank  of  beef,  or 
any  lean  part  .of  the  leg  chopped  to  pieces:  fet  it  6n 
the  fire  in  three  gallons  of  water,  about  half  a pound 
of  bacon,  a fmall  bundle  of  lweet  herbs,  a good  deal 
of  dried  mint,  and  thirty  or  forty  corns  of  pepper  ; take 
a bunch  of  celery,  walh  it  very  clean,  put  in  the  green 
tops,  and  a quart  of  fplit  peafe,  cover  it  clofe,  and  let 
it  boil  till  two  parts  is  wafted  ; then  ftrain  it  off,  and 
put  it  into  a clean  fauce-pan,  five  or  fix  heads  of  celery 
cut  fmall  and  wafhed  clean,  cover  it  clofe  and  let  it  boil 
till  there  is  about  three  quarts ; then  cut  fome  fat  and 
lean  bacon  in  dice,  fome  bread  in  dice,  and  fry  them 
juft  crifp;  throw  them  into  your  difh,  feafon  your  foup 
with  fait,  and  pour  it  into  your  difh,  rub  a little  dried 
mint  over  it,  and  fend  it  to  table.  You  may  add  force- 
meat balls  fried,  cocks-combs  boiled  in  it,  and  an  ox’s 
palate  ftevved  tender  and  cut  fmall.  Stewed  fpinage  well 
drained,  and  laid  round  the  difli  is  very  pretty. 

Another  way  to  make  it. 

Waen  you  boil  a leg  of  pork,  or  a good  piece  of 
beef,  fave  the  liquor.  When  it  is  cold  take  off  the  fat; 
the  next  day  boil  a leg  of  mutton,  fave  the  liquor,  and 
when  it  is  cold  take  off  the  fat,  fet  it  on  the  fire,  with 
two  quarts  of  peafe.  Let  them  boil  till  they  are  tender, 
then  put  in  the  pork  or  beef  liquor,  with  the  ingredi- 
ents as  above,  and  let  it  boil  till  it  is  as  thick  as  you 
would  have  it,  allowing  for  the  boiling  again  ; then 
ftrain  it  oft',  and  add  the  ingredients  as  above.  You 
may  make  your  foup  of  veal  or  mutton  gravy  if  you 
■pleafe,  that  is  according  to  your  fancy. 


•4  chefnut 
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A chef  nut  foup. 

Take  half  a hundred  of  chefnuts,  pick  them,  put 
them  in  an  earthen  pan,  and  fet  them  in  the  oven  half 
an  hour,  or  road  them  gently  over  a flow  fire,  but  take 
care  they  don’t  burn  ; then  peel  them,  and  fet  them -to 
flew  in  a quart  of  good  beef,  veal,  or  mutton  broth, 
till  they  are  quite  tender.  In  the  mean  time  take  a 
piece  or  flice  of  ham,  or  bacon,  a pound  of  veal,  a 
pigeon  beat  to  pieces,  a bundle  of  fweet  herbs,  an  onion, 
a little  pepper  and  mace,  and  a piece  of  carrot;  lay  the 
bacon  at  . the  bottom  of  a flew- pan,  and  lay  the  meat 
and  ingredients  at  top.  Set  it  over  a flow  fire  till  it  be- 
gins to  flick  to  the  pan,  then  put  in  a crufl  of  bread, 
and  pour  in  two  quarts  of  broth.  Let  it  boil  fqftly  till 
one  third  is  wafted  ; then  (train  it  off,  and  add  to  it  the 
chefnuts.  Seafon  it  with  fait,  and  let  it  boil  till  it  is  well 
tafted  ; ftew  two  pigeons  in  it,  and  a fried  roll  crifp ; 
lay  the  roll  in  the  middle  of  the  difh,  and  the  pigeons 
on  each  fide  ; pour  in  the  foup,  and  fend  it  away  hot. 

A French  cook  will  beat  a pheafant,  and  a brace  of 
partridges  to  pieces,  and  put  to  it.  Garnifti  your  difh 
with  hot  chefnuts. 

To  make  mutton-broth. 

Take  a neck  of  mutton  about  fix  pounds,  cut  it  in 
two,  boil  the  fcraig  in  a gallon  of  water,  flam  it  well, 
then  put  in  a little  bundle  of  fweet  herbs,  an  onion,  and 
a good  crufl  of  bread.  Let  it  boil  an  hour,  then  put  in 
the  other  part  of  the  mutton,  a turnip  or  two,  fome 
dried  marigolds,  a few  chives  chopped  fine,  a little  par* 
fley  chopped  fmall : then  put  thefe  in  about  a quarter 
. of  an  hour  before  your  broth  is  enough.  Seafon  it  with 
fait ; or  you  may  put  in  a quarter  of  a pound  of  barley 
or  rice  at  firft.  Some  love  it  thickened  with  oatmeal, 
and  fome  with  bread  ; and  fome  love  it  feafoned  with 
mace  inftead  of  fweet  herbs  and  onion.  All  this  is  fan- 
cy and  different  palates.  If  you  boil  turnips  for  fauce, 
don’t  boil  ail  in  the  pot,  it  makes  the  broth  too  llrong 
of  them,  but  boil  them  in  a fauce-pan. 

Beef 
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Beef  broth. 

Take  a leg  of  beef,  crack  the  bone  in  two  or  three 
p.mts,  wa(h  it  clean,  put  it  into  a pot  with  a gallon  of 
water,  lkim  it  well,  then  put  in  two  or  three  blades  of 
mace,  a little  bundle  of  parfley,  and  a good  cruft  of 
bread.  Let  it  boil  till  the  beef  is  quite  tender,  and  the 
linevvs.  Toaft  forne  bread  and  cut  it  in  dice,  and  lay 
it  in  your  diili  ; lay  in  the  meat,  and  pour  the  foup  in. 

To  make  Scotch  barley  broth. 

Take  a leg  of  beef,  chop  it  all  to  pieces,  boil  it  in 
three  gallons  of  water  with  a piece  of  carrot  and  a cruft 
of  bread,  till  it  is  half  boiled  away  ; then  flrain  it  off, 
and  put  it  into  the  pot  again  with  half  a pound  of  bar- 
ley, four  or  five  heads  of  celery  w.  a fired  clean  and  cut 
-fmall,  a large  onion,  a bundle  of  lweet  herbs,  a little 
parfiey  chopped  fniall,  and  a few  marigolds.  Let  this 
boil  an  hour.  Take  a cock  or  large  fowl,  clean  picked 
and  walked,  and  put  into  the  pot ; boil  it  till  the  broth 
is  quite  good,  then  feafon  with  fait,  and  fend  it  to  ta- 
ble, with  the  fowl  in  the  middle.  This  broth  is  very 
good  without  the  fowl.  Take  out  the  onion  and  fvveet 
herbs,  before  you  fend  it  to  table. 

Some  make  this  broth  with  a Iheep’s  head  inftead  of 
a leg  of  beef,  and  it  is  very  good  ; but  you  mult  chon 
the  head  all  to  pieces.  The  thick  Hank  (about  fix 
pounds  to  fix  quarts  of  water)  makes  good  broth;  then 
put  the  barley  in  with  the  meat,  firlt  lkim  it  well,  boil 
it  hn  hour  very  foftiv,  then  put  in  the  above  ingredients 
with  turnips  and  carrots  -clean  feraped  and  pared,  and 
cut  in  little  pieces.  Boil  all  together  foftly,  till  the 
broth  is  very  good  ; then  feafon  it  with  fait,  and  fend 
it  to  table,  with  the  beef  in  the  middle,  turnips  and 
carrots  round,  and  pour  the  broth  over  all. 

To  viake  hodge  podge. 

Take  a piece  of  beef,  fat  and  lean  together  about  a 
pound,  a pound  of  veal,  a pound  of  feraig  of  mutton,  cut 
all  into  little  pieces,  fet  it  on  the  tire,  with  two  quarts  of 
water,  an  ounce  of  barley,  an  onion,  a little  bundle  of 
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I'wcet  herbs,  three  or  four  heads  of  celery  wafhed  clean 
and  cut  limit,  a little  mace,  two  or  three  cloves,  fome 
whole  pepper, . tied  all  in  a muflin  rag,  and  put  to  the 
meat  three  turnips  pared  and  cut  in  two,  a large  carrojt 
feraped  clean  and  cut  in  lix  pieces,  a little  lettuce  cut 
fma'll,  put  all  in  the  pot  and  cover  it  clofe.  Let  it  flew 
very  lofcly  over  a flow  (ire  live  or  fix  hours;  take  out 
the  fpice,  fweet  herbs,  and  onion,  and  pour  all  into  a 
foup-diih,  and  fend  it  to  table  ; firft  feafon  it  with  fait. 
Half  a pint  of  green  pcafe,  when  it  is  the  feafon  for 
them,  is  very  good.  If  you  let  this  boil  fail,  it  will 
wafte  too  much ; therefore  you  cannot  do  it  too  flow, 
it  it  does  but  fimmer.  All  other  flews  you  have  in  the 
foregoing  chapter  ; and  foups  in  the  chapter  of  Lent. 

To  make  pocket-foup. 

Take  a leg  of  veal,  flrip  off  all  the  tkin  and  fat,  then 
take  all  the  mufcnlar  or  flefhy  parts  clean  from  the 
bones.  Boil  this  fiefh  in  three  or  four  gallons  of  water 
till  it  comes  to  a Ihong  gelly,  and  that  the  meat  is  good 
for  nothing.  F,e  flire  to  keep  the  pot  clofe  covered, 
and  not  to  do  too  faft  ; take  a little  out  in  a fpoou  now 
and  then,  and  when  you  find  it  is  a good  rich  gelly, 
Jlrain  it  through  a fieve  into  a clean  earthen  pan.  When 
it  is  cold,  take  off  all  the  Ikin  and  fat  from  the  top, 
then  provide  a large  deep  ftew-pan  with  water  boiling 
over  a ftove,  then  take  fome  deep  china  cups,  or  well- 
glazed  earthen. ware,  and  till  thefe  cups  with  the  gelly, 
which  you  mutt  take  clear  from  the  fettling  at  the  bot- 
tom, and  fet  them  in  the  ftew-pan  of  water.  Take 
great  care  that  none  of  the  water  gets  into  the  cups : 
if  it  does,  it  will  fpoil  it.  Keep  the  water  boiling 
gently  all  the  time  till  J:he  gelly  becomes  as  thick  as 
glue,  take  them  out,  and  let  them  Hand  to  cool,  and 
then  turn  the  glew  out  into  fome  new  coarie  flannel, 
which  draws  out  all'  the  moilture,  turn  them  in  lix  or 
eight  hours  on  frefli  flannel,  and  fo  do  till  they  are  quite 
dry.  Keep  it  in  a dry  warm  place,  and  in  a little  time 
it  will  be  like  a dry  bard  piece  of  glue,  which  you  may 
carry  in  your  pocket  without  getting  any  harm.  l'he  bell 
way  is  to  put  it  into  little  tm-boxes.  When  you  ule  it, 
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boil  about  a pint  of  water,  and  pour  it  on  a piece  of 
glue  about  as  big  as  a frnall  walnut,  ft ir ring  it  all  the 
time  till  it  is  melted.  Seafon  with  fait  to  your  palate  ; 
and,  if  you  chufe  any  herbs  or  fpice,  boil  them  in  the 
water  full,  and  then  pour  the  water  over  the  glue. 


To  make  portable  fottp. 

Take  two  legs  of  beef,  about  fifty  pounds  weight, 
takeoff  all  the  ikin  and  fat  as  well  as  you  can,  then 
take  all  the  meat  and  finews  clean  from  the  bones,  which 
meat  put  into  a large  pot,  and  put  to  it  eight  or  nine 
gallons  of  foft  water  ; firft  make  it  boil,  then  put  m 
twelve  anchovies,  an  ounce  of  mace,  a quarter  of  an 
ounce  of  cloves,  an  ounce  of  whole  pepper  black  and 
while  together,  fix  large  onions  peeled  and  cut  in  two,- 
a little  bundle  of  thyme,  fweet-marjoram  and  wintcr- 
favoury,  the  dry  hard  cruft  of  a twopenny  loaf,  ftir  it 
all  together  and  cover  it  clofe,  lay  a weight  on  the  co- 
ver to  keep  it  clofe  down,  and  let  it  boil  loftly  for  eight 
or  nine  hours,  then  uncover  it,  and  ftir  it  together;  co- 
ver it  clofe  again,  and  let  it  boil  till  it  is  a very  rich  ' 
good  gelly,  which  you  will  know  by  taking  a little  out  1 
now  and  then,  and  letting  it  cool.  When  you  think  it’ 
is  a thick  gelly,  take  it  off,  drain  it  through  a eoari'c 
hair  bag,  and  prefs  it  hat  cl  ; then  {train  it  through  a 
hair  fieve  into  a large  earthen  pan  ; when  it  is  quite 
cold,"  take  off  the  fkuin  and  fat,  and  take  the  fine  gelly 
clear  from  the  fcttlings  at  bottom,  and  then  put  the 
gelly  into  a large  deep  well-tinned  Hew- pan.  bet  ir. 
over  a ftove  with  a flow  fire,  keep  ftirring  it  often,  and 
take  great  care  it  neither  fticks  to  the  pan  or  burns. 
When  you  find  the  gelly  very  iliff  and  thick,  as  it  will 
be  in  lumps  about  the  pan,  take  it  out,  and  put  it  in- 
to large  deep  china  cups,  or  well  glazed  earthen  ware. 
Fill  the  pan  two-thirds  full  of  water,  and,  when  the  wa- 
ter boils,  fet  in  your  cups,-  Be  fine  no  water  gets  into 
the  cups,  and  keep  the  water  boiling  foftly  all  the  time 
till  you  find  the  gelly  is  like  a Iliff  glue  ; take  out  the 
cups,  and,  when  they  are  cool,  turn  out  the  glue  into  a 
coarfe  new  flannel.  Let  it  ly  eight  or  nine  hours,  keep- 
ing it  in  a dry  warm  place,  and  turn  it  on  frtfh  flannel 
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til!  it  is  quite  dry,  and  the  glue  will  be  qnite  hard? 
put  it  into  clean  new  Hone  pots,  keep  it  clofe  covered 
■ °m  and  dirt,  in  a dry  place,  and  where  no  damp 
can  come  to  it.  1 

When  you  ufe  it,  pour  boiling* water  on  it,  and  ftir 
it  all  the  time  till  it  is  melted.  Sealon  it  with  fait  to 
Your  palate.  A piece  as  big  as  a large  walnut  will  make 
a pint  of  water  very  rich;  but  as  to  that  you  arc  to 
make  it  as  good  as  you  plcafe  ; if  for  foup,  fry  a French 
roll  and  lay  it  in  the  middle  of  the  difli,  and  when,  ihe 
glue  is  dillblved  in  the  water,  give  it  a boil  and  pour  it 
into  a difli.  If  you  chufe  it  for  change,  you  may  boil 
either  rice  or  barley,  vermicelli,  celery  cut  fmall,  or 
truffles  or  morels;  but  let  them  be  very  tenderly  boiled 
in  the  water  before  yon  ftir  in  the  glue,  and  then  give 
It  a boil  all  together.  Ycu  may,  when  you  would  have 
it  very  fine,  add  force-meat  balls,  cocks-combs,  or  a 
palate  boiled  very  tender,  and  cut  into  little  bits;  but 
it  will  be  very  rich  and  good  without  any  of  tilde  in- 
gredients. 

If  for  gravy,  pour  the  boiling  water  on  to  what 
quantity  you  think  proper;  and  wheji  it  is  diflblved,  add 
what  ingredients  you  pleafe,  as  in  other  fauces.  This 
is  only  in  the  room  of  a rich  good  gravy.  You  may 
make  your  fauce  either  weak  or  ilrong,  by  adding  nioie 
or  lei's. 

R ides  to  be  obferved  hi  making  foups  or  broths. 

First  take  great  care  the  pots  or  fauce-pans  and  co- 
vers be  very  clean  and  free  from  all  greafe  and  land,  and 
that  they  be  well  tinned,  for  tear  of  giving  the  broths 
and  foups  any  braffly  talle.  If  you  have  time  flew  it  as 
foftly  as  you  can,  it  will  both  have  a finer  flavour,  and 
the  meat  will  be  tenderer.  But  then  obferve,  when  you 
make  foups  or  broths  for  prelent  ufc,  if  ic  is  to  be  done 
foftly,  don’t  put  much  more  water  than  you  intend  to 
have  foup  or  broth;  and  if  you  have  the  convenience  of 
an  earthen  pan  or  pipkin,  fet  it  on  wood  earners  till  it 
boils,  then'ikim  it,  and  put  in  your  feafoning : cover  it 
clofe,  and  fet  it  on  embers,  fo  that  it  may  do  \ery  t 
foftly  for  fome  time,  and  both  the  meat  and  broths  will 
be  delicious.  You  mull  oblerve  in  all  broths  and.  loops 

that 
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that  one  thing  does  not  tafte  more  than  another;  blit 
that  the  tade  be  equal,  and  it  has  a fine  agreeable  re- 
lifh,  according  to  what  you  defign  it  for;  -and. you  muff 
be  fure  that  all  the  greens  and  herbs  you  put  in  be 
cleaned,  walhed,  and  picked. 


C H A P.  VII. 
Of  Puddings. 


An  oat  pudding  to  bake t 

OF  oats  decorticated  take  two  pounds,  and  of  new 
milk  enough  to  drown  it,  eight  ounces  of  raifins 
of  the  fun  doned,  an  equal  quantity  of  currants  neatly 
picked,  a pound  of  fweet  fuet  finely  111  red,  fix  new-laid 
eggs  well  beat:  feafon  with  nutmeg,  and  beaten  gin- 
ger and  fait;  mix  it  all  well  together;  it  will  make  a 
bitter  pudding  than  rice. 

To  make  a calf's  foot  pudding. 

Take  of  calves  feet  one  pound  minced  very  fine,  the 
fat  and  the  brown  to  be  taken  out,  a pound  and  a half 
of  fuet,  pick  off  all  the  fkin  and  Aired  it  final!,  fix  eggs, 
but  half  the  whites,  beat  them  well,  the  crumb  of  a 
halfpenny  roll  grated,  a pound  of  currants  clean  picked 
and  walked,  and  rubbed  in  a cloth  ; milk,  as  much  as 
will  rnoiden  it  with  eggs,  a handful  of  flour,  a little 
fait,  nutmeg,  and  fugar,  to  feafon  it  to  your  tade.  Boil 
it  nine  hours  with  your  meat ; when  it  is  done,  lay  it 
in  your  difh,  and  pour  melted  butter  over  it.  It  is 
very  good  with  white  wine  and  fugar  in  the  butter. 

To  make  a pith  pudding. 

Take  a quantity  of  the  pith  of  an  ox,  and  let  it  ly 
all  night  in  water  to  foak  out  the  blood;  the  next 
morning  (irip  it  out  of  the  fkin,  and  beat  it  with  the 
back  of  a fpoon  in  orange- water  till  it  is  as  fine  as  pap; 
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l lien  take  three  pints  of  thick  cream,  and  boil  in  it 
two  or  three  blades  of  mace,  a nutmeg  quartered,  a 
ftick  of  cinnamon  ; then  take  half  a pound  of  the  belt 
Jordan  almonds,  blanched  in  cold  water,  then  beat 
them  with  a little  of  the  cream,  and  as  it  dries  put  in 
more  cream  ; and  when  they  are  all  beaten,  Itrain  the 
cream  from  them  to  the  pith  ; then  take  the  yolks  of 
ten  eggs,  the  white  of  but  two,  beat  them  very  well, 
and  put  them  to  the  ingredients:  take  a fpoonfnl  of 
grated  bread,  or  Naples  bifcuit,  mingle  all  thefe  toge- 
ther, with  half  a pound  of  fine  fugar,  and  the  mar- 
row of  four  large  bones,  and  a little  fait  ; fill  them  in 
a fmall  ox  or  hog’s  guts,  or  bake  it  in  a difh,  with  a 
puff-pafte  under  it  and  round  the  edges. 

To  make  a marrow  pudding. 

Take  a quart  of  cream,  and  three  Naples  bifcuits* 
a nutmeg  grated,  the  yolks  of  ten  eggs,  the  whites  of 
five  well  beat,  and  fugar  to  your  tafte  ; mix  all  well 
together,  and  put  a little  bit  of  butter  in  the  bottom  of 
your  fauce  pan,  then  put  in  your  Huff,  fet  it  over  the 
fire,  and  ftir  till  it  is  pretty  thick,  then  pour  it  into 
your  pan,  with  a quarter  of  a pound  of  currants  that 
have  been  plumped  in  hot  water,  ft ir  it  together,  and 
Jet  it  (land  all  night.  The  next  day  make  fome  fine 
pafte,  and  lay  at  the  bottom  of  your  difli  and  round 
the  edges  ; when  the  oven  is  ready,  pour  in  your  (luff, 
and  lay  long  pieces  of  marrow  on  the  top.  Half  an 
hour  will  bake  it.  You  may  ufe  the  Huff  when  cold. 

A boiled  fuet  pudding. 

Take  a quart  of  milk,  a pound  of  fuet  fhred  fmall, 
four  eggs,  two  i'poonfuls  of  beaten  ginger,  or  one  of 
beaten  pepper,  a tea  fpoonfnl  of  fait ; mix  the  eggs 
and  flour  with  a pint  of  the  milk  very  thick,  and  with 
the  fed  Toning  mix  in  the  reft  of  the  milk  and  the  fuet. 
Let  your  batter  be  pretty  thick,  and  boil  it  two  hours. 

A boiled  plumb- pudding. 

Take  a pound  of  fuet  cut  in  little  pieces,  not  too 

fine,  a pound  of  currants  and  a pound  of  raifins  ftoned, 

eight 


MADE  PLAIN  AND  EASY.  151 

eight  eggs,  half  the  whites,  the  crumb  of  a penny  loaf 
grated  fine,  half  a nutmeg  grated,  and  a tea-fpoonful 
of  beaten  ginger,  a little  lalt,  a pound  of  flour,  a pint 
of  milk  ; beat  the  eggs  firft,  then  half  the  milk,  beat 
them  together,  and  by  degrees  ftir  in  the  flour  and 
bread  together,  then  the  fuet,  fpice,  and  fruit,  and  as 
much  milk  as  will  mix  it  well  together  very  thick.  Boil 
it  five  hours. 

I 

A Yorkjhire  pudding. 

Take  a quart  of  milk,  four  eggs,  and  a little  fait 
make  it  up  into  a thick  batter  with  flour,  like  a pan- 
cake batter.  You  mud  have  a good  piece  of  meat  at 
the  fire,  take  a ftew-pan  and  put  fome  dripping  in,  fet 
it  on  the  fire  ; when  it  boils,  pour  in  your  pudding  ; let 
it  bake  on  the  fire  till  you  think  it  is  nigh  enough,  then 
turn  a plate  uplide  down  in  the  dripping-pan,  that  the 
dripping  may  not  be  blacked  ; fet  your  (lew-pan  on  it 
under  your  meat,  and  let  the  dripping  drop  on  the  pud- 
ding, and  the  heat  of  the  fire  come  to  it,  to  make  it  of 
a fine  brown.  When  your  meat  is  done  and  fent  to  ta- 
ble, drain  all  the  fat  from  your  pudding,  and  fet  it  on 
the  fire  again  to  dry  a little  ; then  Aide  it  as  dry  as  you 
can  into  a difh,  melt  fome  butter,  and  pour  it  into  a 
cup,  and  fet  it  in  the  middle  of  the  pudding.  It  is  an 
excellent  good  pudding  ; the  gravy  of  the  meat  eats 
well  with  it. 

A fnak  pudding. 

Make  a good  crufl,  with  fuet  Aired  fine  with  flour, 
and  mix  it  up  with  cold  water.  Seafon  it  with  a little 
fait,  and  make  a pretty  ftiff  cruft,  about  two  pounds  of 
fuet  to  a quarter  of  a peck  of  flour.  Let  your  (leaks 
be  either  beef  or  mutton,  well  feafoned  with  pepper  and 
fait,  make  it  up  as  you  do  an  apple  pudding,  tie  it  in 
a cloth,  and  put  it  into  the  water  boiling.  If  it  be  a 
large  pudding,  it  will  take  five  hours;  if  a fmall  one, 
three  hours.  This  is  the  bed  cruft  for  an  apple-pud- 
ding. Pigeons  cat  well  this  way. 


A ver - 
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A vermicelli  pudding , with  marrow. 

First  make  your  vermicelli  ; take  the  yolks  of  two  • 
eggs,  and  mix  it  up  with  juft  as  much  flour  as  will 
make  it  to  a ftiff  pafte,  roll  it  out  as  thin  as  a wafer, 
let  it  ly  to  dry  till  you  can  roll  it  up  clofe  without  break- 
ing, then  with  a (harp  knife  cut  it  very  thin,  beginning 
at  the  little  end.  Have  ready  fume  water  boiling,  into' 
which  throw  the  vermicelli;  let  it  boil  a minute  or  two 
at  moft  ; then  throw  it  into  a fieve,  have  ready  a pound 
of  marrow,  lay  a layer  of  marrow  and  a layer  of  vermi- 
celli, and  fo  on  till  all  is  laid  in  the  difh.  When  it  is 
a little  cool,  beat  it  up  very  well  together,  take  ten 
eggs,  beat  them  and  mix  them  with  the  other,  grate 
the  crumb  of  a penny  loaf,  and  mix  with  it  a gill  of 
fack,  brandy,  or  a little  rofe-water,  a tea-fpoonful  of 
fait,  a fmall  nutmeg  grated,  a little  grated  lemon-peel, 
two  large  blades  of  mace  well  dried  and  beat  fine,  half 
a pound  of  cun-ants  clean  wafhed  and  picked,  half  a 
pound  of  railins  ftoned,  mix  ail  well  together,  and  fweet- 
en  to  your  palate  ; lay  a good  thin  cruft  at  the  bottom 
and  iides  of  the  diih,  pour  in  the  ingredients,  and  bake 
it  an  hour  and  a half  in  an  oven  not  too  hot.  You  may 
either  put  marrow- or  beef- fust  flired  fine,  or  a pound 
of  butrer;  which  you  pleafe.  When  it  comes  out  of 
the  oven,  ftrew  fome  fine  fugar  over  it,  and  fend  it  to 
table.  You  may  leave  out  the  fruit,  it  you  pleafe,  and 
you  may  for  change  add  half  an  ounce  of  citron,  and 
half  an  ounce  of  candied  orange-peel  lined  fine. 

Suet  dumplings. 

Take  a pint  of  milk,  four  eggs,  a pound  of  fuet, 
and  a pound  of  currants,  two  tea-fpoonfuls  of  fait, 
three  of  ginger;  firft  take  half  the  milk,  and  mix  it 
like  a thick  batter,  then  put  the  eggs,  and  the  lalt  and 
ginger,  then  the  reft  of  the  milk  by  degrees,  with  the 
fuet  and  currants,  and  flour  to  make  it  like  a light 
pafte.  When  the  water  boils,  make  them  in  rolls  as 
big  as  a large  turkey’s  egg,  with  a little  flour;  then 
flat  them,  and  throw  them  into  boiling  water.  Move 
them  lbftly,  that  they  don’t  Hick  together,  keep  the 

water 
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water  boiling  all  the  time,  and  half  an  hour  will  boil 
them. 


An  Oxford  pudding. 

A quarter  of  a pound  of  bifeuit  grated,  a quarter 
of  a pound  of  currants  clean  wafhed  ai  d picked,  a 
quarter  of  a pound  of  fuet  Hired  fmallr  half  a large 
Ipoonful  of  powder  fugar,  a very  little  fait,  and  fome 
grated  nutmeg;  mix  all  well  together,  then  take  two 
yolks  of  eggs,  and  make  it  up  in  balls  as  big  as  a tur- 
key’s egg.  Fry  them  in  frefh  butter  of  a line  light 
brown  ; for  fauce  have  melted  butter  and  fugar,  with 
a little  fack  or  white  wine.  You  muft  mind  to  keep  the 
pan  {halting  about,  that  they  may  be  all  of  a fine  light 
brown. 

All  other  puddings  you  have  in  the  Lent  chapter. 

Rules  to  be  obferved  in  making  puddings,  &c . 

In  boiled  puddings  take  great  care  the  bag  or  cloth 
be  very  clean,  not  ioapy,  but  dipped  in  hot  water,  and 
well  floured  : if  a bread-pudding,  tie  it  loofe  ; if  a 
batter  pudding,  tie  it  clofe,  and  be  fure  the  water  boils 
•when  you  put  the  pudding  in,  and  you  ihould  move, 
the  puddings  in  the  pot  now  and  then,  for  fear  they 
flick.  When  you  make  a. batter  pudding,  firfi  mix  the 
flour  well  with  a little  milk,  then  put  in  the  ingredients 
by  degrees,  and  it  will  be  fmooth,  and  not  have  lumps; 
but,  for  a plain  batter-pudditig,  the  belt  way  is  to 
ftrain  it  through  a coarfe  hair-lieve,  that  it  may  neither 
have  lumps  nor  the  treadles  of  the  eggs;  for  all  other 
puddings  ilrain  the  eggs  when  they  are  beat.  If  you 
boil  them  in  wooden  bowls  or  china  difiles,  butter  the 
In  fide  before  you  put  in  your  batter,  and,  for  all  baked 
puddings,  butter  the  pan  or  dilh  before  the  pudding  is 
put  ia. 


CHAP. 
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CHAP.  VIII. 

Of  Pies. 

To  make  a very  fine  fweet  lamb  or  veal  pie. 

SEASON  your  lamb  with  fait,  pepper,  cloves,  mace, 
and  nutmeg,  all  beat  fine  to  your  palate.  Cut  your 
lamb  or  veal  into  little  pieces,  make  a good  puff-pafte 
cruft,  lay  it  into  your  dilb,  then  lay  in  your  meat,  (trew 
on  it  fome  ftoned  raifins  and  currants  clean  vvafhed,  and 
fome  fugar:  then  lay  on  it  fome  force-meat  balls  made 
fweet,  and  in  the  fummer  fome  artichoke  bottoms  boil- 
ed, and  fcalded  grapes  in  the  winter.  Boil  Spanifh  po- 
tatoes cut  in  pieces,  candied  citron,  candied  orange, 
and  lemon-peel,  and  three  or  fonr  blades  of  mace  ; put 
butter  on  the  top,  clofe  up  your  pie,  and  bake  it.  Have 
ready,  againft  it  comes  out  of  the  oven,  a caudle  made 
thus:  take  a pint  of  white  wine,  and  mix  in  the  yolks 
of  three  eggs,  ftir  it  well  together  over  the  fire,  one  way 
all  the  time,  till  it  is  thick  ; then  take  it  off,  ftir  in  fu- 
gar enough  to  fweeten  it,  and  fqueeze  in  the  juice  of  a 
lemon  ; pour  it  hot  into  your  pie,  and  clofe  it  up  again. 
Send  it  hot  to  table. 

To  make  a pretty  fiiueet  lamb  or  veal  pie. 

First  make  a good  cruft,  butter  the  di(h  and  lay  in 
your  bottom  and  fide  cruft  ; then  cut  your  meat  into 
finall  pieces  ; feafon  with  a very  little  ialt,  fome  mace 
and  nutmeg  beat  fine,  and  ftrewed  over  ; then  lay  a 
layer  of  meat,  and  ftrew  according  to  your  fancy,  fome 
currants  clean  walked  and  picked,  and  a few  raifins 
ftoned,  all  over  the  meat;  lay  another  layer  of  meat, 
put  a little  butter  at  the  top,  and  a little  water,  juft 
enough  to  bake  it,  and  no  more.  Have  ready,  againft 
it  comes  out  of  the  oven,  a white-wine  caudle  made  ve- 
ry fweet,  and  lend  it  to  table  hot. 

A fa- 
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A favoury  veal- pie. 

Ta.'e  a breaft  ot  veal,  cut  ic  into  pieces,  feafon  it 
with  pepper  and  fait,  lap  it  all  into  your  cruft,  boil  fix 
or  eight  eggs  hard,  take  only  the  yolks,  put  them  into 
the  pie  here  and  there,  fill  your  dilh  altnoft  full  of  wa- 
ter, put  on  the  lid,  and  bake  it  well. 

To  wake  a favoury  lamb  or  veal  pie. 

Make  a good  puff-pafte  cruft,  cut  your  meat  into 
•pieces,  feafon  it  to  your  palate  with  pepper,  fait,  mace, 
xloves,  and  nutmeg  finely  beat  ; lay  it  into  your  crull 
with  a few  lamb-ftones  and  fweetbreads  feafoned  as  your 
meat,  alfo  lome  oyfters  and  force-meat  balls,  hard  yolks 
of  eggs,  and  the  tops  of  afparagus  two  inches  long 
firft  boiled  green  : put  butter  all  over  the  pie,  put  on 
the  lid  and  fet  it  in  a quick  oven  an  hour  and  a half, 
and  then  have  ready  the  liquor,  made  thus  : take  a pint 
of  gravy,  the  oyfter-liquor,  a gill  of  red  wine,  and  a 
little  grated  nutmeg  : mix  all  together  with  the  yolks 
of  two  or  three  eggs  beat,  and  keep  it  ftirring  one  way 
all  the  time.  When  it  Boils,  pour  it  into  your  pie  ; put 
on  the  lid  again.  Send  it  hot  to  table.  You  mult 
•make  liquor  according  to  your  pie. 

Tv  make  a calf’ s- foot  pie. 

First  fet  your  calves  feet  on  in  a fauce-pan  in  three 
quarts  of  water,  with  three  or  four  blades  of  mace  ; 
let  them  boil  foftly  till  there  is  about  a pint  and  a half, 
then  take  out  your  feet,  ftrain  the  liquor,  and  make  a 
good  cruft  ; cover  your  diih,  then  pick  off  the  flelh  from 
the  bones,  lay  half  in  the  difh,  llrew  half  a pound  of 
currants  clean  wafhed  and  picked  over,  and  half  a pound 
of  raifins  Honed  ; layonthereaft  of  the  meat,  then  Ikim 
the  liquor,  fweeten  it  to  the  palate,  and  put  in  half  a 
pint  of  white  wine  ; pour  it  into  the  difh,  put  on  your 
lid,  and  bake  it  an  hour  and  a half. 

To  make  an  olive  pie. 

Make  your  cruft  ready,  then  take  the  thin  collops  of 
-the  bell  end  of  a leg  of  veal,  as  many  as  you  think  will 
fill  your  pie  ; hack  them  with  the  back  of  a knife,  and 

feafon 
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feafon  them  with  fait,  pepper,  cloves,  and  mace  : walk 
over  your  coliops  with  a hunch  of  feathers  dipped  in 
eggs,  and  have  in  readinefs  a good  handful  of  fweet 
herbs  Hired  fmall./>  The  herbs  mull  be  thyme,  parflcy, 
end  fpinage,  the  yolks  of  eight  hard  eggs  minced,  and 
a few  oy Iters  parboiled  and  chopped,  fome  beef-fuet 
Hired  very  line  ; mix  thefe  together,  and  ftrew  them 
over  your  coliops,  then  fprinkle  a little  orange-flower 
water  over  them,  roll  the  coliops  up  very  clofe,  and  lay 
them  in  your  pie,  ftrewing  the  feafoning  over  what  is 
left,  put  butter  on  the  top,  and  clofe  your  pie.  When 
it  comes  out  of  the  oven,  have  ready  fome  gravy  hot, 
and  pour  into  your  pie,  one  anchovy  di/lol ved  in  the 
gravy;  pour  it  in  boiling  hot.  You  may  put  in  arti- 
choke-bottoms and  chefnuts,  if  you  pleafe.  You  may 
leave  out  the  orange-flower  water,  if  you  don’t  like  it. 

To  feafon  an  egg- pic. 

Toil  twelve  eggs  hard,  and  fhred  them  with  one 
pound  of  beef-fuet,  or  marrow,  Hired  fine.  Seafon  them 
with  a little  cinnamon  and  nutmeg  beat  fine,  one  pound 
of  currants  clean  wafhed  and  picked,  two  or  three  fpoon- 
fuls  of  cream,  and  a little  fack  and  rofe- water  mixed  ail 
together,  and  fill  the  pie.  When  it  is  baked,  dir  in  half 
a pound  of  frefh  .butter,  and  the  juice  of  a lemon. 

To  make  a mutton-pie. 

Take  a loin  of  mutton,  take  off  the  Hein  and  fat  of 
the  infide,  cut  it  into  fleaks,  feafon  it  well  with  pepper 
and  fa)t  to  your  palate;  lay  it  into  your  cruft,  fill  it, 
pour  in  as  much  water  as  will  almoft  fill  the  dilli  ; then 
put  on  the  cruft,  and  bake  it  well. 

A bcaffeak  pic. 

Take  fine  ramp-fteaks,  beat  them  with  a rolling-pin, 
then  feafon  them  with  pepper  and  fait,  according  to 
your  palate.  Make  a good  cruft,  lay  in  your  fteaks,  fill 
your  dilli,  then  pour  in  half  as  much  water  as  will  halt- 
fill  the  difli.  Put  on  the  cruft,  and  bake  it  well. 

A ham 
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A ban  pie. 

Take  fome  cold  boiled  ham,  and  (lice  it  about  half 
an  inch  thick,  make  a good  cruft,  and  thick,  over  the 
dilh,  and  lay  a layer  of  ham,  (hake  a little  pepper  over 
it,  then  take  a large  young  fowl  clean  picked,  gutted, 
waffled,  and  finged  ; put  a little  pepper  and  fait  in  the 
belly,  and  rub  a very  little  fait  on  the  out  fide  ; lay  the 
fowl  on  the  ham.  boil  fome  eggs  hard,  put  in  the  yolks, 
and  cover  all  with  ham,  then  ihake  fome  pepper  on  the 
ham,  and  put  on  the  top-cruft.  Bake  it  well,  have 
ready  when  it  comes  out  of  the  oven  fome  very  rich  beef 
gravy,  enough  to  fill  the  pie  ; lay  on  the  cruft  again, 
and  fend  it  to  table  hot.  A frtfh  ham  will  not  be  fo 
tender  : fo  that  I always  boil  my  ham  one  day  and  bring 
it  to  table,  and  the  next  day  make  a pie  of  it.  It  dots 
better  than  an  unboiled  ham.  If  you  put  two  large 
fowls  in,  they  will  make  a fine  pie  ; but  that  is  accord- 
ing to  your  company,  more  or  lefs.  The  larger  the 
pie,  the  finer  the  meat  eats.  The  cruft,  mull  be  the 
fame  you  make  for  a venifon  pafty.  You  fhould  pour  a 
little  ftrong  gravy  into  the  pie  when  you  make  it,  juft 
to  bake  the  meat,  and  then  fill  it  up  when  it  comes  out 
of  the  oven.  Boil  fome  truffle*  and  morels  and  put  in- 
to the  pie,  which  is  a great  addition,  and  fome  frefti 
mufflrooms,  or  dried  ones. 

To  make  a pigeon  pie. 

Make  a puff-pafle  cruft,  cover  your  difti,  let  your 
•pigeons  be  very  nicely  picked  and  cleaned,  feafon  them 
with  pepper  and  fait,  and  put  a good  piece  of  fine  frelh 
butter,  with  pepper  and  fait,  in  their  bellies  ; lay  them 
in  your  pan,  the  necks,  gizzards,  livers,  pinions,  and 
hearts,  lay  between,  with  the  yolk  of  a hard  egg,  and 
beef  (leak  in  the  middle  ; put  as  much  water  as^  will  al- 
moft  fill  the  difti,  lay  on  the  top  cruft,  and  bake  it  well. 
This  is  the  bell  way  to  make  a pigeon  pis  ; but  the 
French  fill  the  pigeons  with  a very  high  force-meat, 
and  lay  force-meat  balls  round  the  infide,  with  afpara- 
gus-tops,  artichoke-bottoms,  muflirooms,  truffl-.  s and 
morels,  and  feafon  high  ; but  that  is  according  to  diffe  - 
rent palates. 
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To  make  a gib  let  pie. 

Take  two  pair  of  giblets  nicely  cleaned,  put  all  but 
the  livers  into  a fauce-pan,  with  two  quarts  of  water, 
twenty  corns  of  whole  pepper,  three  blades  of  mace, 
a bundle  of  fweet  herbs,  and  a large  onion  ; cover  them 
clofe,  and  let  them  Few  very  foftly  till  they  are  quite 
tender,  then  have  a good  cruft  ready,  cover  your  dilh, 
lay  a line  rump  fteak  at  the  bottom,  feafoned  with  pep- 
uer  and  fait  ; then  lay  in  your  giblets  with  the  livers, 
and  drain  the  liquor  they  were  Hewed  in.  Seafon  it 
with  fait,  and  pour  into  your  pie  ; put  on  the  lid,  and 
bake  it  an  hour  and  a half. 


To  make  a duck  pie. 

Make  a puff-pafte  cruft,  take  two  ducks,  feald  them 
and  make  them  very  cleag,  cut  off  the  feet,  the  pinions, 
the  neck,  and  head,  all  clean  picked  and  fcalded,  with 
the  oizzards,  livers,  and  hearts  ; pick  out  all  the  fat  of 
the  in  fide,  lay  a cruft  all  over  the  dilh,  feafon  the  ducks 
with  pepper  and  fait,  infule  and  oui,  lay  them  in  your 
difh,  and  the  giblets  at  each  end  feafoned  ; put  in  as 
much  water  as  will  almoil.fill  the  pie,  lay  on  the  cruft, 

and  bake  it,  but  not  too  much. 

/ 

To  make  a chicken  pie. 


Make  a puff-pafte  cruft,  take  two  chickens,  cut  them 
to  pieces,  feafon  them  with  pepper  and  fait,  a little 
beaten  macc,  lay  a force-meat  made  thus  round  the  tide 
cf'the  difh  take  half  a pound  of  veal,  half  a pound  of 
fuet  beat  them  quite  fine  in  a marble  mortar,  with  as 
maiiy  crumbs  of  bread  ; feafon  it  with  a very  little  pep- 
ver  and  fait,  an  anchovy  with  the  liquor,  cut  the  an- 
chovy to  pieces,  a little  lemon  peel  cut  very  fine  and 
flued  fmall,  a very  little  thyme,  mix  all  together  with 
the  volk  of  an  egg,  make  fome  into  round  balls,  about 
twelve,  the  reft  lay  round' the  difh.  Lay  in  one  cluck.- 
cn  over  the  bottom  of  the  difh,  take  two  fweetbreads, 
cut  them  into  five  or  fix  pieces,  lay  them  all  over,  feafon 
them  with  pepper  and  fair,  drew  over  them  half  an 
ounce  of  truffles  and  morels,  two  or  three  art. choke- 
buttoms  cut  to  pieces,  a few  cocks-combs,  if  7^  have 
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them,  a palate  boiled  tender  and  cut  to  pieces ; then 
Jay  on  tlie  other  part  of  the  chicken,  put  half  a pint  of 
water  in,  and  cover  the  pie;  bake  it  well,  anti  vnIkii  it 
comes  out  of  the  oven,  liJ I it  with  good  gravy,  Jay  on 
the  crufl,  and  fend  it  to  table. 

To  make  a Chejhire  pork  pie. 

Ta k e a loin  of  pork,  fisin  it,  cut  it  into  (leaks,  fea- 
fon  it  with  fait,  nutmeg,  and  pepper;  make  a good 
cruff,  lay  a layer  of  pork,  then  a large  layer  of  pippins 
pared  and  cored,  a little  fugar,  enough  to  fweeten  the 
pie,  then  another  layer  of  pork  : put  in  hair  a pint  of 
white  wine,  lay  fome  butter  on  the  top,  and  clofe  your 
pie.  If  your  pie  be  large,  it  will  take  a pint  of  white 
wine. 

To  make  a Devonjhire  fquab  pie. 

Make  a good  crufl,  cover  the  diih  all  over,  put  at 
the  bottom  a layer  of  diced  pippins,  flrew  over  them 
fome  fugar,  then  a layer  of  mutton  (leaks  cut  from  the 
loin,  well  feafoned  with  pepper  and  fait,  then  another 
layer  of  pippins;  peel  fome  onions  and  llice  them  thin, 
lay  a layer  all  over  the  apples,  then  a layer  of  .mutton, 
then  pippins  and  onions,  pour  in  a pint  of  water;  fo- 
clofe  your  pie  and  bake  it. 

To  make  an  ox- cheek  pie. 

First  bake  your  ox-clieek  as  at  other  times,  but  not' 
too  much,  put  it  in  the  oven  over  night,  and  then  itl 
will  be  ready  the  next  day;  make  a fine  pufF-pafle  cruft, 
and  let  your  fide  and  top  cruft  be  thick;-  let  your  difh 
be  deep  to  hold  a good  deal  of  gravy,  cover' your  difh. 
with  cruft,  then  cut  off  all  the  flelh,  kernels,  and  fat 
of  the  head,  with  the  palate  cut  in  pieces,  cut  the  meat 
into  little  pieces  as  you  do  for  a hafh,  lay  in  the  meat, 
take  an  ounce  of  truffles  and  morels  and  throw  them 
over  the  meat,  the  yolks  of  fix  eggs  boiled  hard,  a gill 
of  pickled  mufhrooms,  or  frefh  ones  are  better,  if  you 
have  them  ; put  in  a good  many  force-meat  balls,  a 
few  artichoke  bottoms  and  afpai  agus-tops,  if  you  have 
any.  Seafon  your  pic  with  pepper  and  fait  to. your  pa- 
late, and  fill  the  pie  with  the  gravy  it  was  baked  in. 
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ff  the  head  be  rightly  feafoned  when  it  comes  out  of  the 
oven,  it  will  want  very  little  more  ; pur  on  the  lid  and 
bake  it.  W hen  the  cruft  is  done,  vour  pie  will  be  enough- 

To  make  a Shropjhire  pie. 

First  make  a good  pnfF-pafte  cruft,  then  cut  two 
rabbits  to  pieces  v it h two  pounds  of  fat  pork  cut  into 
little  pieces,  feafou  both  with  pepper  ?ud  fait  to  your 
liking,  then  cover  your  difli  with  cruft,  and  lay  in  your 
rabbits.  Mix  the  pork  with  them,  take  the  livers  of 
the  rabbits  parboil  them,  ami  beat  them  n a mortar. 
With  as  much  fat  bacon,  a little  fweet  herbs  and  fome 
ayllers,  if  you  have  them.  Scafon  with  pepper,  fait,, 
and  nutmeg  ; mix  it  up  with  the  yolk  of  an  egg,  and 
make  it  into  balls.  L,ay  them  here  and  there  in  your 
pie,  fome  artichoke-bottoms  cut  in  dice,  and  cocks- 
combs, if  you  have  them;  grate  a frnall  nutmeg  over 
the  meat,  then  pour  in  half  a pint  of  red  wine,  and  half 
a pint  of  water.  Clofe  your  pie,  and  bake  it  an  hour 
and  half  in  a quick  oven,  but  not  too  fierce  an  oven. 

To  make  a ITorkfloire  Chrijlmas  pie. 

First  make  a good  (landing  cruft,  let  the  wall  and 
bottom  be  very  thick  ; bone  a turkey,  a goofe,  a fowl, 
a partridge,  and  a pigeon.  Seafon  them  all  very  well, 
take  half  an  ounce  of  mace,  half  an  ounce  of  nutmegs, 
a quarter  of  an  ounce  of  cloves,  and  half  an  ounce  of 
black  pepper,  all  beat  fine  together,  two  large  fpoon- 
fuls  of  fah,  and  then  mix  them  together.  Open  the 
fowls  all  down  the  back,  and  bone  them  ; firft  the 
pigeon,  then  the  partridge,  cover  them;  then  the  fowl, 
then  the  goofe,  and  then  the  turkey,  which  muft  be 
large;  feafon  them  all  well  firft,  and  lay  them  in  the 
cruft,  fo  as  it  will  look  only  like  a whole  turkey  ; then 
have  a hare  ready  cafed,  and  w iped  wwh  a clean  cloth. 
Cut  it  to  pieces,  that  is,  joint  it  ; feafon  it,  and  lay  it 
as  clofe  as  you  can  on  one  tide  ; on  the  other  fide  wood- 
cocks, moor-game,  and  w fiat  fort  of  wild  tow]  you  can 
get.  Seafon  them  well,  and  lay  them  clofe  ; put  at 
leaft  four  pounds  of  butter  into  the  pie,  then  lay  on 

y«uf 
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your  lid,  which  mull  be  a very  thick  one,  and  let  it 
be  well  baked.  It  mult  have  a very  hot  oven,  and  will 
take  at  lead  four  hours. 

This  crult  will  take  a buftiel  of  flour.  In  this  chap- 
ter you  will  fee  how  to  make  it.  Thefe  pies  are  often 
fent  to  London  in  a box  as  prefents;  therefore  the  walls 
muft  be  well  built. 

To  make  a gooje  pie. 

H alf  a peck  of  flour  will  make  the  walls  of  a goofc 
pie,  made  as  in  the  receipts  for  cruit.  Raife  your  crult 
juft  big  enough  to  hold  a large  goofe ; Ill'll  have  a pic- 
kled dried  tongue  boiled  tender  enough  to  peel,  cut  oft 
the  root,  bone  a goofe  and  a large  fowl ; take  half  a 
quarter  of  an  ounce  of  mace  beat  fine,  a large  tea- 
fpoonful  of  beaten  peppei^,  three  tea-fpoonfuls  ot  fait  }-> 
mix  all  together,  feal'on  your  fowl  and  goofe  with  it, 
then  lay  the  fowl  in  the  goofe,  and  the  tongue  in  the 
fowl,  and  the  goofe  in  the  fame  form  as  if  whole.  Put 
half  a pound  of  butter  on- the  top,  and  lay  on  the  lid, 
This  pie  is  delicious,  either  hot  or  cold,  and  will  keep 
a great  while.  A dice  of  this  pie  cut  down  acrofs  make# 
a pretty  little  fide-difh  for  flipper. 

To  make  a voiifon  pa/iy. 

Take  a neck  and  breaft  of  venifon,  bone  it,  fcafon  it 
with  pepper  and  lalt  according  to  your  palate.  Cut  the 
breaft  in  two  or  three  pieces  ; bin  do  not  cut  the  fat  of 
tlie  neck  if  you  can  help  it.  Lay  in  the  breaft  and  neck- 
end  firft,  and  the  beft  end  of  the  neck  on  the  top,  that 
the  fat  may  be  whole;  make  a good  rich  puff-pafte 
cruft,  let  it  be  very  thick  on  the  (ides,  a good  boitoin- 
cruft,  and  thick  a-top;  cover  the  difti,  then  lay  in  your 
vemlon,  put  in  half  a pound  of  butter,  about  a quarter 
of  a pint  of  water,  clofe  your  party,  and  let  it  be  baked 
two  hours  in  a very  quick  oven.  In  the  mean  time  fet 
on  the  bones  of  the  veil  1'on  in  two  quarts  of  water,  with 
two  or  thiee  blades  of  mace,  an  onion,  a little  piece  of 
cruft  baked  ctifp  and  brown,  a little  whole  pepper:  co- 
ver it  clofe,  and  let  it  boil  foftly  over  a flow  fire  till  above 
half  is  wafted,  then  ilrain  it  olF.  When  the  paftv  comes 
out  of  the  oven,  lift  up  the  lid,  and  p..ur  in  the  gravy. 

D 3 When 
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When*your  venifon  is  not  fat  enough,  take  the  fat 
of  a loin  of  mutton,  lleeped  in  a little  rapt-vinegar  and 
red  wine  twenty-four  hours,  then  lay  it  on  the  top  of 
tile  venifon,  and  clofe  your  pally.  Ii  is  a wrong  notion 
of  lome  people  to  think  venifon  cannot  be  baked  enough, 
and  will  fir  ft.  bake  it  in  a f u lie  cruft,,  and  then  bake  it 
in  the  pally;  by  this  time  the  line  flavour  of  the  venifon 
is  gone,  No,  if  yon  want  it  to  be. very  tender,  wafh 
it  in  warm  milk  and  water,  dry  it  in  clean  cloths  till  it 
is  very  dry,  then  rub  it  all  over  with  vinegar,  and 
hang  it  in  the  air.\  Keep- it  as  long  as  you  think  pro- 
per; it  will  keep  thus  a fortnight  good;  but  be  fure 
there  be  no  moillnefs  about  it;  if  there  is,  you  mult 
dry  it  well  arid  throw  ginger  over  it,  and  it  will  keep  a 
long  time.  When  you  ufe  it,  juft  dip  it  in  lukewarm 
water,  and  dry  it.  Bake  it  in  a quick  oven  ; if  it  is  a 
large  pally,  it  will  take  three  hours ; then  your  venifon 
will  be  tender,  and  have  all  the  fine  flavour.  The  fhonl- 
der  makes  a pretty  pally,  boned  and  made  as  above  with 
the  mutton-fat. 

A loin  of  mutton  makes  a fine  pally:  take  a large 
fat  loin  of  mutton,  let  it  hang  for  four  or  five  days,  then 
bone  it,  leaving  the  meat  as-  whole  as  you  can:  lay  the 
meat  twenty-four  hours  in  half  a pint  of  red  wine  and 
half  a flint  of  rape- vinegar ; then  take  it  out  of  the 
pickle,  and  order  it  as  you  do  a party, 'and  boil  the  bones 
in  the  fame  manner  to  fill  the  pally,  when  it  comes  out 
of  the  oven. 


To  make  ^calf's -head  p:e. 

Cleanse  your  head  very  Well  and  boil  it  till  it  is 
tender  ; then  carefully  take  off  the  flelh  as  whole  as 
•you  can,  take  out  the  eyes,  and  flice  the  tongue  ; 
make  a good  pnff-pafle  cruft,  cover  the  dilli,  lay  on 
your  meat,  throw  over  it  the  tongue,  lay  the  eyes  cut 
in  two  at  each  corner.  Seafcn  it  with  a very  little 
pepper  and  fait,  pour  in  half  a pint  of  the  liquor  it 
was  boiled  in,  lay  a thin  top  cruft  on,  and  bake  it  an 
hour  in  a quick  oven.  In  the  mean  time  boil  the  bones 
of  the  head  in  two  quarts  of  liquor,  with  two  or  three 
blades  of  macc,  half  a quarter  of  an  ounce  of  whole 

pepper, 
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pepper,  a,  large  onion,  and  a bundle  of  Tweet  lieibs. 
Let  it  boil  till  there  is  about  a pint,  then  drain  it  off, 
and  add  two  fpooniuls  of  catchup,  three  of  red  wine, 
a piece  of  butter,  as  big  as  a walnut,  rolled  in  flour; 
half  an  ounce  of  truffles  and  morels.  Seafon  with  fait 
to  your  palate.  Boil  it,  and  have  half  the  brains  boiled 
with  fome  fage ; beat  them,  and  twelve  leaves  of  fage 
chopped  fine;  flir  all  together,  and  give  it  a boil  ; take 
the  other  part  of  the  brains,  and  beat  them  with  fome 
of  tire  fage  chopped  fine,  a little  lemon  peel  minced  fine, 
and  half  a fmall  nutmeg  grated.  Beat  it  up  with  an  egg, 
and  fry  it  in  little  cakes  of  a fine  light  brown  ; boil  fix 
eggs  hard,  take  only  the  yolks  ; when  your  pie  comes 
out  of  the  oven,  take  off  the  lid,  lay  the  eggs  and  cakes 
over  it,  and  pour  the  fauce  all  over.  Send  it  to  table 
hot  without  the  lid.  This  is  a fine  difh  ; you  may  put 
in  it  as  many  fine  things  as  you  pleafe,  but  it  wants  no 
more  addition. 

To  make  a tort. 

First  make  a fine  puff-pafte,  cover  your  difh  with 
the  cruft,  make  a good  force-meat  thus:  take  a pound 
, of  veal,  and  a pound  of  beef-fuet,  cut  them  fmall,  and 
beat  them  fine  in  a mortar.  Seafon  it  with  a fmall  nut- 
meg grated,  a little  lemon-peel  Hired  fine,  a few  fvveet 
herbs,  not  too  much,  a litttle  pepper  and  fait,  juft 
enough  to  feafon  it,  the  crumb  of  a penny-loaf  rubbed 
fine;  mix  it  up  with  the  yolk  of  an  egg,  make  one 
third  into  balls,  and  the  reft  lay  round  the  (ides  of  the' 
difh.  Get  two  fine  large  veal- fweetbreads,  cut  each  into 
four  pieces,  two  pair  of  lamb-ftones,  each  cut  in  two, 
twelve  cocks-combs,  half  an  ounce  of  truffles  and  mo- 
rels, four  artichoke  bottoms  cut  each  into  four  pieces, 
a few  afparagus-tops,  fome  frefh  mufhrooms,  and  fome 
pickled  ; put  all  together  in  your  difh. 

Lay  fir  ft  your  fweetbreads,  then  the  artichoke-bot- 
toms, then  the  cocks-combs,  then  the  truffles  and  mo- 
rels, then  the  afparagus,  then  the  mufhrooms,  and  then 
the  force-meat  balls.  Seafon  the  fweetbreads  with  pep- 
per and  fait : fill  your  pic  with  water,  and  put  on  the 
cruft.  Bake  it  two  hours. 

As  to  fruit  and  fifh  pies,  you  have  them  irt  the  chap- 
ter for  Lent. 


To 
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To  make  mince-pies  the  bijl  way. 

Take  three  pounds  of  fuet  Aired  very  fine,  and  chop- 
ped as  fmall  as  poflible,  two  pounds  of  raifins  Aoned, 
and  chopped  as  fine  as  poffible,  two  pounds  of  currants 
nicely  picked,  walhed,  rubbed,  and  dried  at  the  fire, 
half  a hundred  of  fine  pippins,  pared,  cored,  and  chop- 
ped fmall,  half  a pound  of  fine  fugar  pounded  fine,  a 
quarter  of  an  ounce  of  mace,  a quarter  of  an  ounce  of 
cloves,  two  large  nutmegs,  all  beat  fine  ; put  all  toge- 
ther into  a great  pan,  and  mix  it  well  together  with 
half  a pint  of  brandy,  and  half  a pint  of  fack  ; put  it 
down  clofe  in  a Hone  pot,  and  it  will  keep  good  four 
months.  When  you  make  your  pies,  take  a little  difh, 
fomething  bigger  than  a foup-plate,  lay  a very  thin 
cruft  all  over  it,  lay  a thin  layer  of  meat,  and  then  a thin 
layer  of  citron  cut  very  thin,  then  a layer  of  mince- 
meat, and  a thin  layer  of  orange-peel  cut  thin,  over 
that  a little  meat,  fqjieeze  half  the  juice  of  a fine  Se- 
ville orange  or  lemon,  and  pour  in  three  fpoonfuls  of 
Ted  wine ; lay  on  your  cruft,  and  bake  it  nicely.  Thefe 
pies  eat  finely  cold-  If  you  make  them  in  little  patties, 
mix- your  meat  and  fweatmeats  accordingly.  If  you 
chufe  meat  in  your  pies,  parboil  a neat’s  tongue,  peel 
it,  and  chop  the  meat  as  fine  as  poffible,  and  mix  with 
the  reft  ; or  two  pounds  of  the  inlide  of  a firloin  of  beef 
boiled. 


Tort  de  moy. 

Make  ptiff-pafte,  and  lay  round  your  difh,  then  a 
layer  of  bifeuit,  and  a layer  of  butter  and  marrow,  and 
then  a layer  of  all  forts  of  fweetmeats,  or  as  many  as 
you  have,  and  fo  do  till  your  difh  is  tull  ; then  boil  a 
quart  of  cream,  and  thicken  it  with  four  eggs,  and  a 
fpoonful  of  orange-flower  water.  Sweeten  it  with  fugar 
to  your  palate,  and  pour  over  the  reft.  Half  an  hour 
will  bake  it. 


To  make  orange  or  lemon  tarts. 

Take  fix  large  lemons,  and  rub  them  very  well  with 
fait,  and  put  them  in  water  for  tv.o  days,  with  a hand- 
ful of  fait  in  it ; then  change  them  into  frefti  water 

every 
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every  day  (without  fait)  for  a fortnight,  then  boil  them 
Lr  two  or  three  hours  till  they  are  tender,  then  cut 
them  into  half-quarters,  and  then  cut  them  three-cor- 
ner ways,  as  thin  as  you  can  : take  fix  pippins  pared, 
cored,  and  quartered,  and  a pint  ot  fair  water.  Let 
them  boil  till  the  pippins  break  ; put  the  liquor  to  your 
orange  or  lemon,  and  half  the  pulp  of  the  pippins  well 
broken,  and  a pound  of  ftigar.  Boil  thefe  together  a 
quarter  of  an  hour,  then  put  it  in  a gallipot,  and 
fqueeze  an  orange  in  it  : if  it  be  a lemon-tart,  fqueeze 
a lemon  ; two  ipoonfuls  is  enough  for  a tart.  ^ our 
patty-pans  muft  be  fmall  and  {hallow.  Put  fine  puft- 
paftt,  and  very  thin  ; a little  while  will  bake  it.  Juft 
as  your  tarts  are  going  into  the  oven,  with  a feather  or 
brufh  do  them  over  with  melted  butter,  and  then  hit 
double  refined  fugar  over  them  ; and  this  is  a pirelty 
iceing  on  them. 

7c  make  different  forts  of  tarts. 

If  you  bake  in  tin-patties,  butter  them,  and  you 
muft  put  a little  cruft  all  over,  becaute  of  the  taking 
them  out ; if  in  china  or  glais,  no  cruft  but  the  top 
one.  Lay  fine  fugar  at  the  bottom,  then  your  plumbs, 
cherries,  or  any  other  fort  of  fruit,  and  fugar  at  top  ; 
then  put  on  your  lid,  and  bake  them  in  a flack  oven. 
Mince  pies  muft  be  baked  in  tin-patties,  becaufe  taking 
them  out,  and  puff-pafte  is  teft  for  them-  All  ivvect 
tarts,  the  beaten  cruft  is  belt  ; but  as  you  fancy.  You 
have  the  receipt  for  the  cruft  in  this  chapter.  Appic, 
pear,  apricot,  &c.  make  thus  ; apples  and  pears,  pare 
them,  cut  them  into  quarters,  and  core  them  ; cut  the 
quarters  acrofs  again,  fet  them  on  in  a fatice  pan  with 
juft  as  much  water  as  will  barely  cover  them,  let  them 
fitnmer  on  a flow  fire  juft  till  the  fruit  is  tender  ; put 
a good  piece  ot  lemon  peel  in  the  water  with  the  fruit, 
then  have  your  patties  ready.  Lay  fine  fugar  at  bot- 
tom, then  your  iruit,  and  a little  fugar  at  top  ; that  you 
muft  put  in  at  your  diferetion.  Pour  over  each  tart  a 
tea-ipoonful  of  lemon-juice,  and  three  tea-fpoonfuls 
of  the  liquor  they  were  boiled  in  ; put  on  your  lid,  and 
bake  them  in  a flack  oven.  Apricots  do  the  lame  way, 
only  do  not  ufe  lemon, 

As 
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As  to  preferved  tarts,  only  lay  in  your  preferved  fruit,- 
and  put  a very  thin  crult  at  top,. and  let  them  be  baked 
as  little  as  pollible  ; but,  if  you  would  make  them  very 
nice,  have  a large  patty  the  fize  you  would  have  your 
tart.  Make  your  fugar  cruft,  roll  it  as  thick  as  a half- 
penny; then  butter  your  patties,  and  cover  it.  Shape 
) our  upper  cruft  on  a hollow  thing  on  purpofc,  the  ft ze 
of  yom  pattj',  and  mark  it  with  a marking  iron  for  that 
pin  pofe,  in  what  lliape  you  pleafe,  to  be  hollow  and 
open  to  fee  the  fruit  through  ; then  bake  your  cruft  in 
a very  flack  oven,  not  to  difcolour  it,  but  to  have  it 
crifp.  \\  ben  the  cruft  is  cold,  very  carefully  take  it  out, 
and  fill  it  with  what  fruit  j'ou  pleafe,  lay  on  the  lid,  and 
it  is  done ; therefore,  if  the  tart  is  not  eat,  jrour  fwect- 
meat  is  not  the  worfe,  and  it  looks  genteel. 

/ 

Pafe  for  tarts. 

One  pound  of  flour,  three  quarters  of  a pound  of' 
butter;  mix  up  together,  and  beat  well  with  a rolling- 
pin. 

Another  pafe  for  tarts. 

Half  a pound  of  butter,  half  a pound  of  flour,  and 
half  a pound  of  fugar  ; mix  it  well  together,  and  beat 
it  with  a rolling-pin  well,  then  roll  it  out  thin. 

Puff-pafe. 

Take  a quarter  of  a peck  of  flour,  rub  fine  half  a 
pound  of  butter,  a little  fait,  make  it  up  into  a light 
pafte  with  cold  water,  juft  ftiff  enough  to  work  it  well 
up  ; then  roll  it  out,  and  ftick  pieces  of  butter  all  over, 
and  ftrew  a little  flour;  roll  it  up  and  roll  it  out  again; 
and  fo  do  nine  or  ten  times,  till  you  have  rolled  in  a 
pound  and  a half  of  butter.  This  cruft  is  moftly  ufed 
for  all  forts  of  pies. 

A good  cruf  for  great  pies. 

To  a peck  of  flour  add  the  j'olks  of  three  eggs;  then 
Jjoil  fome  water,  and  put  in  half  a pound  of  fried  fuet, 
and  a pound  and  a half  of  butter.  Skim  off  the  butter 

and 
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.and  fuet,  and  as  much  of  the  liquor  as  will  make  it  a 
■ light  good  cruft  : work  it  up  well,  and  roll  it  out. 

A Jlanding  cruft  for  great  pies. 

Take  a peck  of  flour,  and  fix  pounds  of  butter,  boil- 
ed in  a gallon  of  water;  fkim  it  off  into  the  flour,  and 
as  little  of  the  liquor  as  you  can  ; work  it  well  up  into 
a pafte,  then  pull  it  into  pieces  till  it  is  cold,  then  make 
it  up  in  what  form  you  will  have  it.  This  is  fit  for  the 
.walls  of  a goofe-pie. 

A cold  cruft. 

To  three  pounds  of  flour  rub  in  a pound  and  a half 
of  butter,  break  in  two  eggs,  and  make  it  up  with  cold 
-water. 

A dripping  cruft. 

Take  a pound  and  a half  of  beef- dripping,  boil  it  in 
water,  ilrain  it,  then  let  it  Hand  to  be  cold,  and  take 
o'f  the  hard  fat : fcrape  it,  boil  it  io  four  or  five  times; 
then  work  it  well  up  into  three  pounds  of  flour  as  fine 
as  you  can,  and  make  it  up  into  pafte  with  cold  water. 
It  makes  a very  fine  cruft. 

* A 

A cruft  for  cuftards. 

Take  half  a pound  of  flour,  fix  ounces  of  butter,  the 
yolks  of  two  eggs,  three  fpoonfuls  of  cream  ; mix  them 
together,  and  let  them  ftaud  a quarter  of  an  hour,  then 
work  it  up  and  down,  and  roll  it  very  thin. 

Pafte  for  crackling  cruft. 

Blanch  four  handfuls  of  almonds,  and  throw  them 
into  water,  then  dry  them  in  a cloth,  and  pound  them 
in  a mortar  very  fine,  with  a little  orange-flower  water., 
and  the  white  of  an  egg.  When  they  are  well  pounded, 
pafs  them  through  a coarfe  hair-fieVe  to  clear  them 
from  all  the  lumps  or  clods;  then  fpread  it  on  a diflt 
till  it  is  very  pliable  ; let  it  Hand  for  a while,  then  roll 
out  a piece  for  the  under-cruft,  and  dry  it  in  the  oven 
on  the  pie-pan,  while  other  paflry  works  are  making, 
a3  kiiots,  cyphers,  for  garni  thing  your  pies. 
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CHAP.  IX. 

For  Lent,  or  a faff  dinner,  a number  of  good  difhes, 
which  you  may  make  ufe  of  for  a table  at  any 
other  time. 


A peafe  foup. 

BOIL  a quart  of  fplit  peas  in  a gallon  of  water; 

when  they  are  quite  foft,  put  in  half  a red  her- 
jing,  or  two  anchovies,  a good  deal  of  whole  pepper, 
black  and  white,  two  or  three  blades  of  mace,  four  or 
five  cloves,  a bundle  of  fweet  herbs,  a large  onion,  and 
the  green  tops  of  a buncli  of  celery,  a good  bundle  of 
dried  mint ; cover  them  clofe,  and  let  them  boil  lbftly 
till  there  is  about  two  quarts  ; then  ftrain  it  off,  and 
have  ready  the  white  part  of  the  celery  wafhed  clean, 
and  cut  fmall,  and  Hewed  tender  in  a quart  of  water, 
fome  fpinage  picked  and  wafhed  clean,  put  to  the  cele- 
ry ; let  them  flew  till  the  water  is  quite  wafted,  and  put 
it  to  your  foup. 

Take  a French  roll,  take  otit  the  crumb,  fry  the 
cruft  brown  in  a little  frefh  butter,  take  fome  fpinage, 
flew  it  in  a little  butter  after  it  is  boiled,  and  nil  the 
roll ; take  the  crumb,  cut  it  into  pieces,  beat  it  in  a 
mortar  with  a raw  egg,  a little  fpinage,  and  a little 
forrel,  a little  beaten  mace,  and  a little  nutmeg,  and 
an  anchovy  ; then  mix  it  tip  with  your  hand,  and  roll 
them  into  balls  with  a little  flour,  and  cut  fome  bread 
intb'dice,  and  fry  them  crifp  ; pour  your  ft  up  into  your 
difh,  put  in  the  balls  and  bread,  and  the  roll  in  the  mid- 
dle. Garnilh  your  difh  with  fpinage  ; if  it  wants  fait, 
you  rauft  feafon  it  to  your  palate;  rub  in  fome  dried 
mint. 


A green-peaft  foup. 

Take  a quart  of  old  green  peas,  and  boil  them,  till 
they  are  quite  tender  as  pap,  in  a quart  of  water; 
then  ftrain  them  through  a fievc,  and  boil  a quart  of 
young  peas  in  that  water.  In  the  mean  time  put  the 
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old  peafe  info  a fievc,  pour  half  a pound  of  melted  but- 
ter over  them,  and  It  rain  them  through  the  (ieve  with 
the  back  of  a fpoon,  till  you  have  got  all  the  pulp. 
When  the  young  peafe  are  boiled  enough,  add  the  pulp 
and  butter  to  the  young  peafe  and  liquor;  ftir  them 
together  till  they  are  fmooth,  and  feafon  with  pepper 
and  fait.  You  may  fry  a French  roll,  and  let  it  fwim 
in  the  dilh.  If  you  like  it,  boil  a bundle  of  mint  in 
the  peafe. 

Another  green  peafe  foup. 

Take  a quart  of  gree-n  peafe,  boil  them  in  a gallon 
of  water,  with  a bundle  of  mint,  and  a few  fweet  herbs, 
mace,  cloves,  and  whole  pepper,  till  they  are  tender ; 
then  (train  them,  liquor  and  all,  through  a coarfe  fieve, 
till  the  pulp  is  (trained.  Put  this  liquor  into  a fauce- 
pan,  put  to  it  four  heads  of  celery  clean  waflied  and 
cut  fmall,  a handful  of  fpinage  clean  waflied  and  cut 
Small,  a lettuce  cut  fmall,  a fine  leek  cut  fmall,  a quart; 
of  green  peafe,  a little  fait  : cover  them,  and  let  them 
boil  very  l'oftly  till  there  is  about  two  quarts,  and  that 
the  celery  is  tender : then  fend  it  to  table. 

If  you  like  it,  you  may  add  a piece  of  burnt  but- 
ter to  it  about  a quarter  of  an  hour  before  the  foup  is 
enough. 


Soup-meagre. 

Take  half  a pound  of  butter,  put  it  into  a deep 
ftew-pan,  fhake  it  about,  and  let  it  (land  till  it  has 
done  making  a noife ; then  have  ready  fix  middling 
onions  peeled  and  cut  fmall,  throw  them  in,  and  (hake 
them  about.  Take  a bunch  of  celery  clean  waflied 
and  picked,  cut  it  in  pieces  half  as  long  as  your  finger, 
a large  handful  of  fpinage  clean  waflied  and  picked,  a 
good  lettuce  clean  waflied,  if  you  have  it,  and  cut  fmall, 
a little  bundle  of  parfley  chopped  fine  ; (hake  all  this 
well  together  in  the  pan  for  a quarter  of  an  hour,  then 
fhake  in  a little  flour,  ftir  all  together,  and  pour  into 
the  ftew-pan  two  quarts  of  boiling  water  ; take  a hand- 
ful of  dry  hard  cruft,  throw  in  a tca-fpoonful  of  beaten 
pepper,  three  blades  of  mace  beat  fine,  ftir  all  together 
and-lct  it  boil  foftly  half  an  hour  : then  take  it  off  the 
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fire,  and  beat  up  the  yolks  of  two  eggs  and  dir  in,  and 
one  fpoonful  of  vinegar  ; pour  it  into  the  foup-diih,  and 
lend  it  to  table.  If  you  have  any  green  peafe,  boil  half 
a pint  in  the  foup  for  change. 

To  make  an  onion- foup. 

Taxe  half  a pound  of  butter,  put  it  into  a dew- pan 
on  the  fire,  let  it  all  melt,  and  boil  it  till  it  has  done 
making  any  noife;  then  have  ready  ten  ora  dozen  mid- 
dling onions  peeled  and  cut  fmall,  throw  them  into  the 
flutter,  and  let  them  fry  a quarter  of  an  hour;  then 
ihake  in  a little  flour,  and  ftir  them  round  ; Ihake  your 
pan,  and  let  them  do  a few  minutes  longer,  then  pour 
in  a quart  or  three  pints  of  boiling  water,  ftir  them 
round,  take  a good  piece  of  upper  cruft,  the  ftaleft 
bread  you  have,  about  as  big  as  the  top  of  a penny-loaf 
cut  fmall,  and  throw  it  in.  Seafon  with  fait  to  your 
palate.  Let  it  boil  ten  minutes,  ftirring  it  often;  then 
take  it  off  the  fire,  and  have  ready  the  yolks  of  two 
eggs  beat  fine,  with  half  a fpoonful  of  vinegar  ; mix 
fome  of  the  foup  with  them,  then  ftir  it  into  your  foup 
and  mix  it  well,  and  pour  it  into  your  dilh.  This  is  a 
delicious,  dilh. 

To  make  an  eel  foup. 

Take  eels  according  to  the  quantity  of  foup  yon 
would  make  : a pound  of  eels  will  make  a pint  of  good 
foup  ; fo  to  every  pound  of  eels  put  a quart  of  water, 
a cruft  of  bread,  two  or  three  blades  of  mace,  a little 
whole  pepper,  an  onion,  and  a bundle  of  fweet  herbs ; 
pover  them  clofe,  and  let  them  boil  till  half  the  liquor 
is  wafted  ; then  ftrain  it,  and  toaft  fome  bread,  and  cut 
it  fmall,  lay  the  bread  into  the  dilh,  and  pour  in  your 
foup.  If  you  have  a ftew-hole,  fet  the  dilh  over  it  for 
a minute,  and  fend  it  to  table.  If  you  find  your  foup 
not  rich  enough,  you  mull  let  it  boil  till  it  is  as  ftrong 
as  you  would  have  it.  You  may  make  this  foup  as  rich 
and  good  as  if  it  was  meat : you  may  add  a piece  of 
parrot  to  brown  it,. 
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To  make  a crawfiJI)  foup. 

Take  a carp,  a large  eel,  half  a thornback,  cleanfe 
and  wadi  them  clean,  put  them  into  a clean  faoce-pan, 
or  little  pot,  put  to  them  a gallon  of  water,  the  cruft 
of  a penny  loaf,  fkim  them  well,  feafon  it  with  mace, 
doves,  whole  pepper,  black  and  white,  an  onion,  a 
bundle  of  fweet  herbs,  fome  parlley,  a piece  of  ginger, 
let  them  boil  by  themfelves  clofe  covered,  then  take 
the  tails  of  half  a hundred  crawlifh,  pick  out  the  bag, 
and  all  tlie  woolly  parts  that  are  about  them,  put  them 
into  a fauce-pan,  with  two  quarts  of  water,  a little  fair, 
a bundle  of  fweet  herbs  : let  them  flew  foftly,  and,  when 
they  are  ready  to  boil,  take  out  the  tails,  and  beat  all 
the  other  part  of  the  crawhlh  with  the  (hells,  and  bo;l 
in  the  liquor  the  tails  came  out  of,  with  a blade  of  mace, 
till  it  comes  to  about  a pint,  drain  it  through  a clean 
fieve,  and  add  it  to  the  filh  a boiling.  Let  all  boil 
foftly  till  there  is  about  three  quarts  ; then  drain  it  off 
through  a eoarfe  lieve,  put  it  into  your  pot  again,  and, 
if  it  wants  fait,  you  mud  put  fome  in,  and  the  tails  of 
the  crawtifh  and  lobiier  : take  out  all  the  meat  and  br.^ 
dy,  and  chop  it  very  ftpall,  and  add  to  it  ; take  a French 
roll  and  fry  it  crifp,  and  add  to  if.  Let  them  dew  ail 
together  for  a quarter  of  an  hour.  You  may  dew  a carp 
with  them;  pour  your  foup  into  your  difh,  the  roll 
fwimming  iu  the  middle. 

When  yon  have  a carp,  there  fhould  he  a roll  on 
each  fide.  Garnilh.  the  .difh  with  cruwnfli.  If  your 
crawhlh  will  not  ly  on  the  hdes  of  your  difh,  make  u 
little  pade,  and  lay  round  the  rim,  and  lay  the  filh  on 
that  all  round  the  dilh. 

Lake  care  that  your  foup  be  well  feafoned,  but  not* 
too  high. 

To  make  .1  mafeb-foup. 

Get  a hundred  o;  multles,  wafli  them  very  clean,, 
put  them  into  a dew- pan,  cover  them  clofe  : let  them 
dew  till  they  open;  then  pick  them  out  of  the  fheils, 
dram  the  liquor  through  a line  lawn  fieve  to  your  muf- 
tles,  and  pick  the  beard  or  crab  our,  if  any. 
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A-zcn  of  BlmondsCbirnchedb"id1bMttfi  W'th  a‘ 

cLrJ ; 

with  cloves  whn)„  „ ecnei  ps,  a large  onion  ftuck 

Darflev  a pepper,  black  and  white,  a little 

dc.lm  ’ . C p,CCeofhorre-raddifh,  and  fait  the  muf! 

till  i, f0' > 1 ’a  craw(l^>  and  almonds.  Let  them  boil 
■1  half  is  wafted,  then  ftrain  them  through  a fie™  pu 
the  foup  into  a fauce-pan,  put  in  twenty  & the  ZXs 

! I , mu  hrooms’  and  truffles  cut  fmall,  and  a leek 
vvalhed  and  cut  verv  fmall  • ► t-  , . leec 

out  the  crumb  f l u * take  two  French  rolls,  take 
nut  it  • u f'7  , ^rown>  cut  it  into  little  pieces 
1 ut  it  into  the  foup,  let  it  boil  all  together  for  a quarte- 

°f  3n  h°"r>  *'*  the  fried  carrot  and  parfSp 
nean  wide  take  the  cruft  of  the  rolls  fried  crifp;  take 
half  a hundred  of  the  mufcles,  a quarter  of  a pound  cf 
)utte.,  a fpoonfu  of  water,  fhake  in  a little  flour,  fet 
J ?'1  the  hlc»  keeping  the  fauce-pan  fhaking  all  the 
ime  till  the  butter  is  melted.  Seafon  it  with  pepper  and 
alt,  beat  the  yolks  of  three  eggs,  put  them  in,  ftir 
hem  all  the  tune  for.  fear  of  curdling,  grate  a little  nut- 
meg when  it  is  thick  and  fine,  fill  the  rolls,  pour  your 
loup  into  the  di/h,  put  in  the  rolls,  and  lay  the  reft  of 
til-  mu/cles  round  the  rim  of  the  difh. 


*To  make  a fcate  or  tborniaebjoup. 

, !yAK.E  lvvo  Pollnds  of  fcate  or  thornback,  /kin  it,  and 
boil  it  in  fix  quarts  of  water.  When  it  is  enough,  take 
»t  up,  pick  off  the  flefh,  and  lay  it  by;  put  in  the 
■bones  again,  and  about  two  pounds  of  any  frefti  fifli, 
a very  little  piece  of  lemon-peel,  a bundle  of  fweet 
herbs,  whole  pepper,  two  or  three  blades  of  mace,  a 
little  piece  of  horle-raddifti,  the  cruft  of  a penny  loaf, 
a little  parfiey;  cover  it  clofe,  and  let  it  boil  till  there 
is  about  two  quarts,  then  ftrain  it  off  and  add  an  ounce 
of  vermicelli,  fet  it  on  the  fire,  and  let  it  boil  foftly. 
In  the  mean  time  take  a French  roll,  cut  a little  hole 
in  the  top,  take  nnt  the  crumb,  fry  the  cruft  brown  in 
butter,  take  the  flclh  off  the  fifli  you  laid  by,  cut  it  into 

little 
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little  pieces,  put  it  into  a fauce-pan,  with  two  or  three 
fpoonfuls  of  the  foup,  fhake  in  a little  flour,  put  in  a 
piece  of  butter,  a little  pepper  and  fait  ; fnake  than 
together  in  the  fauce-pan  over  the  fire  till  it  is  quite 
thick,  then  fill  the  roll  with  it,  pour  your  foup  into 
your  difh,  let  the  roll  fwim  in.  the  middle,  and  lend  it 
to  table. 

To  inake  an  oyfterfoup. 

Your  (lock  muft  be  make  of  any  fort  of  fifh  tho 
place  affords  ; let  there  be  about  two  quarts,  take  a. 
pint  of  oyfters,  beard  them,  put  them  into  a fauce-pan, 
flrain  the  liquor,  let  them  flew  two  or  three  minutes  111 
their  own  liquor,  then  take  the  hard  parts  of  the  oy- 
fters, and  beat  them  in  a mortar  with  the  yolks  of  four 
hard  eggs;  mix  them  with  fome  of  the  foup,  put  them 
with  the  other  part  of  the  oytters  and  liquor  into  a 
fauce-pan,  a little  nutmeg,  pepper,  and  fait  ; ftir  them 
well  together,  and  let  it  boil  a quarter  of  an  hour.  Dilh 
it  up,  and  fend  it  to  table. 

To  make  an  ahnond-foup. 

Take  a quart  of  almonds,  blanch  them,  and  beat 
them  in  a marble  mortar,  with  the  yolks  of  twelve  hard 
eggs,  till  they  are  a fine  parte  ; mix  them  by  degrees 
with  two  quarts  of  new  milk,  a quart  of  cream,  a quar- 
ter of  a pound  of  double-refined  fugar,  beat  fine,  a 
pennyworth  of  orange- flower  water,  flir  all  well  toge- 
ther ; when  it  is  well  mixed,  fet  it  over  a flow  fire,  and 
keep  it  ltirring  quick  all  the  while,  till  you  find  it  is 
thick  enough  ; then  pour  it  into  your  difh,  and  fend  it 
to  table.  If  you  don’t  be  very -careful,  it  will  curdle- 

To  make  a rice -foup. 

Take  two  quarts  of  water,  a pound  of  rice,  a little 
cinnamon  ; cover  it  clofe,  and  let  it  fiinmer  very  fofily 
till  the  rice  is  quite  tender:  take  out  the  cinnamon, 
then  fweeten  it  to  your  palate,  grate  half  a nutmeg, 
and  let  it  (land  till  it  is  cold;  then  heat  up  the  yolks  of 
three  eggs,  with  half  a pint  of  white  wine,  mix  them 
very  well,  .then  flir  them  into  thy  Vice,  fet  them  on 
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flow  li re,  and  keep  ftirring  all  the  time  for  fear  of  curd- 
ling. When  it  is  of  a good  thicknefs,  and  boils,  take 
it  up.  Keep  ftirring  it  till  you  put  it  into  your  difli. 


To  make  a barley  f up. 

Take  a gallon  of  water,  half  a pound  of  barley,  a 
blade  or  two  of  tvrace,  a large  cruft  of  bread,  a little 
lemon-peel.  Let  it  boil  till  it  comes  to  two  quart?, 
then  add  half  a pint  of  white  vrine;  and  fweeten  to 
your  palate. 

To  make  a tiirnip-fupi 

Take  a gallon  of  water  arid  a bunch  of  turnips, 
pare  them,  lave  three  or  four  out,  put  the  reft  into  the 
water,  with  half  an  ounce  of  whole  pepper,  an  onion 
ftuck  with  doves,  a blade  of  mace,  half  a nutmeg 
hruifed,  a little  bundle  of  fvveet  herbs,  and  a large 
cruft  of  bread.  Let  thefe  boil  an  hour  pretty  faft,  then 
ft  rain  it  through  a fieve,  fqueezing  the  turnips  through  • 
xvafh  and  cut  a bunch  of  celery  very  fmall,  fet  it  on  in 
the  liquor  on  the  fire,  cover  it  clofe,  and  let  it  (lew.  In 
the  mean  time  cut  the  turnips  you  faved  into  dice,  and 
two  or  three  fmall  carrots  clean  feraped,  and  cut  in  lit- 
tle pieces:  put  half  thefe  turnips  and  carrots  into  the 
pot  with  the  cejery,-  and  the  other  half  fry  brown  in 
frefh  butter.  You  mull  flour  them  firft,  and  two  or 
three  onions  peeled,  cut-in  thin  flices,  and  fried. brown; 
then  put  them  all  into  the  foup,  with  an  ounce  of  ver- 
micelli. Let  your  foup  boil  foftly  till  the  cellery  is  quite 
tender,  and  your  foup  good.  Seafon  it  with  fait  to 
your  p.alate. 

To  make  an  egg- foup. 

Beat  the  yolks  of  two  eggs  in  your  difli,  with  a 
piece  of  butter  as  big  as  a hen’s  egg,  take  a tea-kcttlc 
of  boiling  water  in  one  hand,  and  a fpoon  in  the  other, 
pour  in  about  a quart  by  degrees,  then  keep  ftirring  it 
all  the  time  well  till  the  eggs  arc  well  mixed,  and  the 
butter  melted  ; then  pour  it  into  a fauee-pan,  and  keep 
ilirring  it  ta!l  the  time  till  it  begins  to  funnier.  Take 
it  off  t Ire  fire,  and  pour  it  between  two  veffels,  out  of 
one  Into  another,  till  it  is  quite  fmcotli,  and  has  a great 
, froth. 
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froth-  Set  it  on  the  fire  again,  keep  flirting  till  it  is- 
quite  hot  ; then  pour  it  into  the  foup-dilh,  and  lend  it 
to  table  hot. 


To  make  peafe  porridge. 

Take  a quart  of  green  peafe,  put  to  them  a quart 
of  water,  a bundle  of  dried  mint,  and  a little  fait.  Let 
them  boil  till  the  peafe  are  quite  tender  ; then  put  in- 
fome  beaten  pepper,  a piece  of  butter  as  big  as  a wal- 
nut, rolled  iu  flour,  ftir  it  all  together,  and  let  it  boil 
a few  minutes : then  add  two  quarts  of  milk,  let  it  boil 
a quarter  of  an  hour,  take  out  the  mint,  and  ferve  it  up. 

/ 

To  make  a 'white- pot. 

Take  two  quarts  of  new  milk,  eight  eggs,  and  half 
the  whites,  beat  up  with  a little  rofe- water,  a nutmeg, 
a quarter  of  a pound  of  fugar  ; cut  a penny  loaf  in  ve- 
ry thin  flices,  and  pour  your  milk  and  eggs  over.  Put 
a little  bit  of  fweet  butter  on  the  top.  Bake  it  in  a < 
flow  oven  half  an  hour. 

To  make  a rice  white-pot. 

Boil  a pound  of  rice  in  two  quarts  of  new  milk-,  till 
it  is  tender  and  thick,  beat  it  in  a mortar,  with  a quar- 
ter'of  a pound  of  fweet  almonds  blanched  ; then  boil 
two  quarts  of  cream,  with  a few  crumbs  of  white  b^-ad, 
and  two  or  three  blades  of  mace.  Mix  it  all  with  eight 
eggs,  a little  rofe-water,  and  fweeten  to  your  taile. 
Cut  fome  candied  orange  and  citron  peels  thin,  and- lay 
it  in.  It  mull  be  put  into  a flow  oven. 

To  make  rice-milk.  ■ 

Take  half  a pound  of  rice,  boil  it  in  a quart  of  wa- 
ter with  a little  cinnamon.  Let  it  boil  till  the  water 
is  all  wafted  ; take  great  care  it  does  not  burn,  then  add 
three  pints  of  milk,  and  the  yolk  of  an  egg  beat  up. 
Keep  it  (lining,  and  when  it,boils  take  it  up.  Sweeten 
to  our  palate. 


To 
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To  viake  an  orange  fool. 

Take  the  juice  of  fix  oranges  and  fix  eggs  well  beat- 
en, a pint  of  cream,  a quarter  of  a pound  of  fugar,  a 
little  cinnamon  and  nutmeg.  Mix  all  together,  and 
keep  flirting  over  a flow  fire  till  it  is  thick,  then  put 
in  a little  piece  of  butter,  and  keep  ftirring  till  cold, 
and  difh  it  up. 

To  make  a Wejlminjler  fool. 

Take  a penny  loaf,  cut  it  into  thin  flices,  wet  them 
with  fack,  lay  them  in  the  bottom  of  a difli  : take  a 
quart  of  cream,  beat  up  fix  eggs,  two  fpoonfuls  of 
rofe-water,  a blade  of  mace,  and  fome  grated  nutmeg. 
Sweeten  to  your  tafle.  Put  all  this  into  a fauce-pan, 
and  keep  ftirring  all  the  time  over  a flow  fire,  for  fear 
of  curdling.  When  it  begins  to  be  thick,  pour  it  into 
the  difli  over  the  bread.  Let  it  Hand  till  it  is  cold,  and 
ferve  it  up. 

To  make  a goofeherry  fool. 

Take  two  quarts  of  goofeberries,  fet  them  on  the 
fire  in  about  a quart  of  water.  When  they  begin  to 
iimmer,  turn  yellow,  and  begin  to  plump,  throw  them 
into  a cullender  to  drain  the  water  out ; then  with  the 
back  of  a fpoon  carefully  fqueeze  the  pulp,  throw  the 
fieve  into  a difh,  make  them  pretty  fweet,  and  let  them 
ftand  till  they  are  cold.  In  the  mean  time  take  two 
quarts  of  new  milk,  and  the  yolks  of  four  eggs  beat 
tip  with  a little  grated  nutmeg  ; ftir  it  foftly  over  a 
flow  fire ; when  it  begins  to  fimmer  take  it  off,  and  by 
degrees  ftir  it  into  the  goofeberries.  Let  it  ftand  till  it 
is  cold,  and  ferve  it  up.  If  you  make  it  with  cream, 
you  need  not  put  any  eggs  in  : and  if  it  is  not  thick 
enough  it  is  only  boiling  more  goofeberries.  Rut  that 
you  muft  do  as  you  think  proper. 

To  make  firmity. 

Take  a quart  of  ready-boiled  wheat,  two  quarts  of 
milk,  a quarter  of  a pound,  of  currants  clean  picked  and 
walked  : ftir  thefe  together  and  boil  them,  beat  up  the 
yolks  of  thi ee  or  four  eggs,  a little  nutmeg,  with  two 

or 
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or  three  fpoonfuls  of  milk,  add  to  the  wheat;  ftir  them 
together  lor  a few  minutes.  Then  fweeten  to  your  pa- 
late, and  fend  it  to  table. 

’to  make  plumb -porridge,  or  barley-gruel. 

Tare  a gallon  of  water,  half  a pound  of  barley,  a 
quarter  of  a pound  of  raifins  clean  wafhed,  a quarter  of 
a pound  of  currants  clean  walked  and  picked.  Boil  thefe 
till  above  half  the  water  is  waited,  with  two  or  three 
blades  of  mace.  Then  fweeten  it  to  your  palate,  and 
add  half  a pint  of  white  wine. 

To  make  butter'd  wheat. 

Put  your  wheat  into  a fauce-pan  ; when  it  is  hot, 
ftir  in  a good  piece  of  butter,  a little  grated  nutmeg, 
and  fweeten  it  to  your  palate. 

To  make  plumb-gruel. 

Take  two  quarts  of  water,  two  large  fpoonfuls  of 
oatmeal,  ftir  it  together,  a blade  or  two  of  mace,  a lit- 
tle piece  of  lemon-peel ; boil  it  for  five  or  fix  minutes, 
(take  care  it  don’t  boil  over),  then  ftrain  it  off,  and  put 
it  into  the  fauce-pan  again,  with  half  a pound  of  cur- 
rants clean  wafhed  and  picked.  Let  them  boil  about 
ten  minutes,  add  a glafs  of  white  wine,  a little  grated' 
nutmeg,  and  fweeten  to  your  palate. 

To  make  a four  hafy-pudding. 

Take  a quart  of  milk,  and  four  bay-leaves,  fet  it 
on  the  fire  to  boil,  beat  up  the  yolks  of  two  eggs,  and 
ftir  in  a little  fait.  Take  two  or  three  fpoonfuls  of 
milk,  and  beat  up  with  your  eggs,  and  ftir  in  your 
milk,  then  with  a wooden  fpoon  in  one  hand,  and  the 
flour  in  the  other,  ftir  it  in  till  it  is  of  a good  thicknefs, 
but  not  too  thick.  Let  it  boil,  and  keep  it  ftirring, 
then  pour  it  into  a difh,  and  flick  pieces  of  butter  here 
and  there.  You  may  omit  the  egg  if  you  don’t  like  it; 
but  it  is  a great  addition  to  the  pudding,  and  a little 
piece  of  butter  ftirred  in  the  milk  makes  it  eat  lhort 
and  fine.  Lake  out  the  bay-leaves  before  you  put  in 
the  flour. 


178  THE  ARTOF  COOKERY 


To  make  an  oatmeal  hajly  pudding. 

Take  a quart  of  water,  fet  it  on  to  boil,  put  in  a 
piece  of  butter,  and  fome  fait ; when  it  boils,  ftir  in 
the  oatmeal,  as  you  do  the  flour,  till  it  is  of  a good 
thicknels.  Let  it  boil  a few  minutes,  pour  it  into  your 
,dilh,  and  flick  pieces  of  butter  in  it:  or  eat  with  wine 
and  fugar,  or  ale  and  fugar,  or  cream,  or  new  milk. 
This  is  belt  made  with  Scotch  oatmeal. 

To  make  an  excellent  fack  pojfet. 

Beat  fifteen  eggs,  whites  and  yolks,  very  well,  and 
ftrain  them  ; then  put  three  quarters  of  a pound  of 
white  fugar  into  a pint  of  Canary,  and  mix  it  with  your 
eggs  in  a bafon  ; fet  it  over  a chaffing -difli  of  coals,  and 
keep  continually  ftirring  it  till  it  is  fcalding  hot.  Tn 
the  mean  time  grate  fome  nutmeg  in  a quart  of  milk, 
and  boil  it ; then  pour  it  into  your  eggs  and  wine,  they 
being  fcalding  hot.  Hold  your  hand  very  high  as  you 
pour  it,  and  1'omebody  ftirring  it  all  the  time  you  are 
pouring  in  the  milk:  then  take  it  off  the  chaffing  drth, 
fet  it  before  the  fire  half  an  hour,  and  ferve  it  up. 

To  make  another  fack  pojfet. 

Take  a quart  of  new  milk,  four  Naples  bifcuits, 
crumble  them,  and  when  the  milk  boils  throw  them  in. 
Juft  give  it  one  boil,  take  it  off,  grate  in lbme  nutmeg, 
and  i'weeten  to  your  palate  : then  pour  in  halt  a pint 
of  lack,  ftirring  it  all  the  time,  and  ferve  it  up.  You 
may  crumble  white  bread,  inftead  of  bifcuit- 


Or  make  it  thus. 

Boil  a quart  of  cream,  or  new  milk,  with  the  yolks 
of  two  eggs  : firfl  take  a French  roll,  and  cut  it  as  thin 
as  poflibly5  you  can  in  little  pieces  ; lay  it  in  the  diflv 
vou  intend  for  the  polfet.  When  the  milk  boils,  (which 
you  mull  keep  ftirring  all  the  time)  pour  it  over  the 
bread,  and  ftir  it  together;  cover  it  dole,  then  take  a 
pint  of  Canary,  a quarter,  of  a pound  of  fugar,  and 
grate  in  fome  nutmeg.  When  it  boils  pour  it  into  the 
milk,  ftirring  it  all  the  time,  and  ferve  it  up. 
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To  make  a fine  kafly -pudding. 

Break  an  egg  into  fine  flour,  and  with  your  hand 
work  up  as  much  as  you  can  into  as  did"  pafle  as  is 
pofiible,  then  mince  it  as  fmall  as  herbs  to  the  pot,  as 
fmall  as  if  it  were  to  be  fifted ; then  fet  a quart  of  milk 
a-boiling,  and  .put  in  the  pafle  fo  cut:  put  in  a little 
fait,  a little  beaten  cinnamon,  and  fugar,  a piece  of 
butter  as  big  as  a walnut,  and  (lining  all  one  way. 
Wh  en  it  is  as  thick  as  you  would  have  it,  dir  in  fuch 
another  piece  of  butter,  then  pour  it  into  your  difh,  and 
(lick  pieces  of  butter  here  and  there.  Send  it  to  table 
hot. 

To  make  kajiy-fritten. 

Take  a {lew-pan*  put  in  fome  butter,  and  let  it  be 
hot : in  the  mean  time  take  half  a pint  of  all-ale  not 
bitter,  and  flir  in  fome  flour  by  degrees  in  a little  of 
the  ale  ; put  in  a few  currants,  or  chopped  apples,  beat 
them  up  quick,  and  drop  a large  fpoonful  at  a time  all 
over  the  pan.  Take  care  they  don’t  (lick  together,  turn 
them  with  an  egg-flice,  and,  when  they  are  of  a fine 
brown,  lay  them  in  a difh,  and  throw  fome  fugar  over 
.them.  Garnifli  with  orange  cut  into  quarters. 

To  make  fine  fritters. 

\ 

Put  to  half  a pint  of  thick  cream  four  eggs  well 
beaten,  a little  brandy,  fome  nutmeg  and  ginger.  Make 
this  into  a thick  batter  with  flour,  and  your  apples  mud 
be  golden  pippins  pared  and  chopped  with  a knife  ; mix 
all  together,  and  fry  them  in  butter.  At  any  time  you 
may  make  an  alteration  in  the  fritters  with  currants. 

Another  nuay. 

Dry  fome  of  the  fined  ^our  well  before  the  fire:  mix 
it  with  a quart  of  new  milk,  not  too  thick,  fix  or  eight 
eggs,  a little  nutmeg,  a little  mace,  a little  fait,  and  a 
quarter  of  a pint  of  fack  or  ale,  or  a glafs  of  brandy. 
Beat  them  well  together,  then  make  them  pretty  thick 
with  pippins,  aud  fry  them  dry. 

<r* 
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To  make  apple-fritters. 

Bfat  the  yolks  of  eight  eggs,  the  whites  of  four  well 
together,  and  drain  them  into  a pan  ; then  take  a quart 
of  cream,  make  it  as  hot  as  you  can  hear  your  finger  in 
it,  then  put  to  it  a quarter  of  a pint  of  fack,  three 
quarters  of  a pint  of  ale,  and  make  a pofiet  of  it. 
When  it  is  cool,  put  to  it  your  eggs,  beating  it  well  t 
together ; then  put  in  nutmeg,  ginger,  fait,  and  flour, 
to  your  liking.  Your  batter  fiiould  be  pretty  th:ck,  then 
put  in  pippins  fliced  or  fcraped,  and  fry  them  in  a 
good  deal  of  butter  quick.  ; 

To  make  curd  fritters. 

Having  a handful  of  curds  and  a handful  of  flour, 
and  ten  eggs  well  beaten  and  drained,  fome  fugar, 
cloves,  mace,  and  nutmeg  beat,  a little  faffron ; dir  all 
well  together,  and  fry  them  quick,  and  of  a fine  light 
' brown. 

To  make  fritters -royal. 

Take  a quart  of  new  milk,  put  it  into  a Ikillet  or 
fauce-pan,  and  as  the  milk  boils  up  pour  in  a pint  of 
fack,  let  it  boil  up,  then  take  it  off,  and  let  it  fiand  five 
or  fix  minutes,  then  fkim  off  all  the  cui^*  and  put  it 
into  a bafon  ; beat  it  up  well  with  fix  eggs,  feafon  it 
with  nutmeg,  then  beat  it  with  a whifk,  add  flour  to 
make  it  as  thick  as  batter  ufually  is,  put  in  fome  fine 
fugar,  and  fry  them  quick. 

To  make  Jkirrct-fritters. 

Take  a pint  of  pulp*of  fkirrets,  and  a fpoonful  of 
flour,  the  yolks  of  four  eggs,  fugar  and  fpice,  make  it 
into  a thick  batter,  and  fry  them  quick. 

To  snake  rjshite  fritters. 

Having  fome  rice,  «afh  it  in  five  or  fix  feveral  wa- 
ters, and  dry  it  very  well  before  the  fire:'  then  beat  it 
in  a mortar  very  fine,  and  fift  it  through  a lawn  fieve, 
that  it  may  be  very  fine.  You  mud  have  at  lead  an 
ounce  of  it,  then  put  it  into  a fauce-pan,  juft  wet  it 
with  milk,  and,  when  it  is  well  incorporated  with  it, 

• add 
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add  to  it  another  pint  of  milk  ; fet  the  whole  over  a 
Hove  or  a very  flow  fire,  and  take  care  to  keep  it  always 
moving ; put  in  a little  fugar,  and  fome  candied  Icmo.i- 
pesi  grated,  keep  it  over  the  fire  till  it  is  almofl  come 
to  the  thicknefs  of  a fine  pafle,  flour  a peal,  pour  it  on 
it,  and  fpread  it  abroad  with  a rolling-pin.  When  it 
fs  cpiite  cold  cut  it  into  little  morfels,  taking  care  that  • 
they  flick  not  one  to  the  other;  flour  your  hands  and 
roll  up  your  fritters  handfoinely,  and  fry  them.  When 
you  ferve  them  up,  pour  a little  orange  flour  water  over 
them,  and  fugar.  Thefe  make  a pretty  lide-dilh,  or 
■are  very  pretty  to  garnifh  a fine  di ill  with. 

To  make  water  fritters. 

Tare  a pint  of  water,  put  into  a fauce-pan  a piecit 
of  butter  es  big  as  a walnut,  a little  fait,  and  fome  can- 
died lemon-peel  minced  very  fmall.  Make  this  boil, 
over  a ftove,  then  put  in  two  good  handfuls  of  flour, 
?nd  turn  it  about  by  main  ftrength  till  the  water  and 
flour  be  well  mixed  together,  and  none  of  the  1 aft  flick 
to  the  fauce-pan  ; then  take  it  off  the  ftove,  mix  in  the 
yolks  of  two  eggs,  mix  them  well  together,  continuing 
to  put  in  more,  two  by  two,  till  you  have  ftirred  in  ten 
or  twelve,  and  your  pafle  be  very  fine;  ihen  drudge  a 
peal  thick  with  flour,  and,  dipping  your  hand  into  the 
flour,  take  out  your  pafle  bit  by  bit,  and  lay  it  on  a 
peal.  'When  it  has  lain  a little  while  roll  it,  and  cut  it 
into  little  pieces,  taking  care  that  they  flick  not  one  to 
another,  fry  them  of  a fine  brown,  put  a little  orange- 
flower  water  over  them,  and  fugar  all  over. 

To  make  fyringed  fritters. 

Take  about  a pint  of  water,  and  a bit  of  butter  the 
bignefs  of  an  egg,  with  fome  lemon-peel,  green  if  yon 
can  get  it,  rafped  preferred  lemon-peel,  and  erilped 
orange- flowers ; put  all  together  in  a flew- pan  over  the 
fire,  and  when  boiling  throw  in  fome  fine  flour;  keep 
ic  Airring,  put  in  by  degrees  more  flour  till  your  batter 
be  thick  enough,  take  it  off  the  fire,  then  take  an  omuc 
of  tweet  almonds,  four  bitter  ones,  pound  them  in ’u 
mortar  ; Air  in  two  Naples  bifeuits  crumbled,  two  tv>gs 
beat  ; Air  all  together,  and  more  eggs  till  jour  batter 
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be  tli In  enough  to  he  fy ringed.  Fill  your  fyringe,  your 
butter  being  hot,  fyringe  your  fritters  in  it,  to  make  it 
of  a true  lover’s  knot,  and  being  well  coloured,  ferve 
them  up  for  a (ide-difh. 

At  another  time  you  may  rub  a fheet  of  paper  with 
butter,  over  which  you  may  fyringe  your  fritters,  and 
make  them  in  what  fhape  you  pleafe.  Your  butter 
being  hot,  turn  the  paper  upfide  down  over  it,  and 
your  fritters  will  eafily  drop  off.  When  fried  ftrew  them 
with  fugar,  and  glaze  them. 

To  n take  vine-leaves  fritters . 


Take  fome  of  the  fmalleft  vine- leaves  you  can  get, 
and  having  cut  off  the  great  ftalks,  put  them  in  a difh 
with  fome  French  brandy,  green  lemon  rafped,  and 
fome  fugar ; take  a good  handful  of  fine  -flour,  mixed 
with  white  wine  or  ale,  let  your  butter  be  hot,  and  with 
a fpoon  drop  in  your  batter,  take  great  care  they  don’t 
flick  one  to  the  other  ; on  each  fritter  lay  a leaf ; fry 
them  quick,  and  ftrew  fugar  over  them,  and  glaze  them 
with  a red-hot  (hovel. 

With  all  fritters  made  with  milk  and  eggs  you  fhould 
have  beat  ; t:i>  -v  on  and  fugar  in  a faucer,  and  either 
foueeze  nn  brat  o er  it,  or  pour  a glafs  of  white  wine, 
•and  lb  throw  li  gar  all  over  the  difh,  and  they  fhould 
t:  i deal  of  fat  ; therefore  they  are  bed 

f ied  ' ^ • N, tripping,  or  hog’s  lard,  when  it  can  be 

cout 


To  make  clary  fritters. 

Take  your  clary  leaves,  cut  off  the  ftalks,  dip  them 
one  by  one  in  a baiter  made  with  milk  and  flour,  your 
butter  being  hot,  fry  them  quick.  This  is  a pretty 
heartening  difh  for  a lick  or  weak  perfon;  and  comfrcy 
leaves  do  the  fame  way. 


To  make  apple  frazes . 

Cut  your  apples  in  thick  fliccs,  and  fry  them  of  i 
fine  light  brown  : take  them  up,  and  lay  them  to  drain,  { 
keep  them  as  whole  as  you  can,  and  either  pare  them 
or  let  it  alone;  then  make  a batter  as  follows:  take  live 

leaving  out  two  whites,  beat  them  up  with  cream 
bo  > ° and 


MADE  PLAIN  AND  EASY.  183 

and  flour,  and  a little  lack  ; make  it  the  thicknefs  of  a 
pancake-batter,  pour  in  a little  melted  butter,  uutmeg, 
and  a little  fugar.  Let  your  batter  be  hot,  and  diop 
in  your  fritters,  and  on  every  one  lay  a (lice  of  apple, 
and  then  more  batter  on  them.  1'ry  them  of  a tine 
light  brown;  take  them  up,  and  five  w fome  double-r-- 
fined  fugar  all  over  them. 

To  make  an  almond  fraze. 

Get  a pound  of  Jordan  almonds,  blanched,  deep 
them  in  a pint  of  fvveet  cream,  ten  yolks  of  eggs,  and 
four  whites,  take  out  the  almonds  ami  pound  them  iu 
a mortar  fine  ; then  mix  them  again  in  the  cream  and 
eggs,  put  in  fugar  and  grated  white  bread,  ftir  them 
well  together,  put  fome  frelb  butter  into  the  pan,  let  it 
be  hot  and  pour;  it  in,  din  ing"  it  in  the  pan  till -they 
are  of  a good  thicknefs:  and  when  it  is  enough,  turn 
it  into  a difh,  throw  fugar  over  it,  and  ferve  it  up. 

To  make  pancakes . 

Take  a quart  of  milk,  beat  in  fix  or  eight  eggs, 
leaving  half  the  whites  out;  mix  it  well  till  your  baiter 
is  of  a fine  thicknefs.  You  inufl  '■  • > -mix  your 

flour  fird  with  a little  milk,  then  Me  red  by  de* 

grees  ; put  in  two  fpoonfuls  of  beaten,  m , elaf- 
of  brandy,  a little  fait  ; dir  all  tog  ,h  •-  nuA  j 01. 
flew- pan  very  clean,  put  in  a piece  of  ■ iUe-  1 
a walnut,  then  pour  in  a ladlcful  of  b*.t  n.  w.r  ,1  will 
make  a pancake,  moving  the  pan  rouno  hat  ur 

be  all  over  the  pan  ; fluke  the  pan,  and  when  you  think., 
that  fide  is  enough,  tofs  it  ; it  you  can’t,  turn  it  cle- 
verly, and  when  both  fides  are  done,  lay  it  in  a difh 
before  the  fire,  and  fo  do  the  red.  You  muft  take  care 
they  are  dry  ; when  you  fend  them  to  table  drew  a lit- 
tle fugar  over  them. 

To  make  fine  pancakes , 

Take  half  a pint  of  cream,  half  a pint  of  lack,  the 
*olks  of  eighteen  eggs  beat  fine,  a bale  fait,  half  a 
pound  of  fine  fugar,  a little  beaten  cinnamon,  mace, 
Bnd  nutmeg;  then  put  in  as  much  flour  as  will  run  this 

Q^2 
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over  the  pan,  and  fry  them  in  frelh  butter.  This  fort 
pancake  will  not  be  crilp,  but  very  good. 

A"  fecond  fort  of  fne  pancakes. 

Jake  a pint  of  cream,  and  eight  eggs  well  beat,  a 
nutmeg  grated,  a little  fait,  half  a pound  of  good  difli- 
butter  melted;  mix  all  together,  with  as  much  flour  aj 
will  make  them  into  a thin  batter,  fry  them  nice,  and 
turn  them  on  the  back  of  a plate- 

A third  fort. 

1 ake  fix  new-laid  eggs  well  beat,  mix  them  with  a 
pint  of  cream,  a quarter  of  a pound  of  fugar,  loins 
grated  nutmeg,  and  as  much  flour  as  will  make  the  bat- 
ter ot  a proper  thicknels.  Fry  thefe  fine  pancakes  i n 
fmall  pans,  and  let  your  pans  be  hot.  You  mufl  not 
put  above  the  bignefs  of  a nutmeg  of  butter  at  a time 
into  the  pan. 

% 

A fourth  fort , called , A quire  of  paper. 

d ake  a pint  of  cream,  fix  eggs,  three  fpoonfuls  of 
fine  Hour,  three  of  lack,  one  of  orange- flower  water,  % 
little  ftigar,  and  half  a nutmeg  grated,  half  a pound  o£ 
melted  butter  almoll  cold  ; mingle  all  well  together,  and 
butter  the  pan  for  the  fiift  pancake;  let  them  run  as 
thin  as  poffible  ; when  they  are  juft  coloured  they  are 
enough:  and  fo  do  with  all  the  fine  pancakes. 

To  make  rice  pancakes. 

Take  a quart  of  cream,  and  three  fpoonfuls  of  flour 
of  rice,  let  it  on  a flow  fire,  and  keep  it  ftirring  til!  it 
is  as  thick  as  pap.  Stir  in  half  a pound  of  butter,  a 
nutmeg  grated  ; then  pour  it  out  into  an  earthen  pan, 
and,  when  it  is  cold,  ftir  in  three  or  four  fpoonfuls  of 
flour,  a little  fait,  fonte  fugar,  nine  eggs  well  beaten ; 
mix  ail  well  together,  and  fry  them  nicely.  When  you 
have  no  cream,  ufe  new  milk,  and  onefpooniul  more  of 
the  Hour  of  lice. 

To  make  a pupton  of  apples. 

Pare  fome  apples,  take  out  the  cores,  and  put  them 
fhco  a Ikillet  > to  « quart  mugful  hcapfcd  put  in  a quar- 
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fer  of  a pound  of  fugar,  and  two  fpoonfuls  of  water. 
Do  them  over  a flow  (ire,  keep  them  ftirring  ; aad  a 
little  cinnamon;  when  it  is  quite  thick,  and  like  a 
marmalade,  let  it  Hand  till  it  cool.  Beat  up  the  yolks- 
of  four  or  five  eggs,  and  ftir  in  a handful  of  grated 
bread  and  a quarter  of  a pound  of  frefh  butter  ; then 
form  it  into  what  fhape  you  pleafe,  and  bake  it  in  a 
flow  oven,  and  then  turn-  it  uplide  down  on  a- plate  for- 
a fecond  courfe. 

To  make  black  caps. 

Cut  twelve  large  apples  in  halves,  and  take  out  the 
cores,  place  them  on  a thin  patty-pan,  or  mazareen,  as 
elofe  together  as  they  can  lie,  with  the  flat  fide  down- 
wards; fqueeze  a lemon  in  two  fpoonfuls  of  orange- 
flower  water,  and  pour  over  them  ; fhred  fome  lemon- 
peel  fine,  and  throw  over  them,  and  grate  fine  fugar  all 
over.  Set  them  in  a quick  oven,  and  half  .In  hour  will 
do  them.  When  you  fend  them  to~ tabic,  throw  fine 
fugar  all  over  the  dilhv 


To  lake  apples  nnhole. 

Put  your  apples  into  an  earthen  pan,  with  a few 
cloves,  a little  lemon-peel,  fome  Coarfe  fugar,  a glafs  of 
red  wine  ; put  them  into  a quick  oven,  and  they  will 
take  an  hour  baking. 


To  Jleiu  pears. 

Pare  fix  pears,  and  either  quarter  them  or  do  them 
whole  ; they  make  a pretty  difli  with  one  whole,  the 
reil.  cut  in  quarters,  and  the  cores  taken  out.  Lay  them 
in  a deep  earthen  pot,  with  a few  cloves,  a piece  of  le- 
mon-peel, a gill  of  red  wine,  and  a quarter  of  a pound 
ot  fine  fugar.  If  the  pears  are  very  large,  they  will 
take  half  a pound  of  fugar,  and  half  a pint  of  red  wine; 
cover  them  elofe  with  brown  paper,  and  bake  them  till 
they  are  enough. 

Serve  them  hot  or  cold,  jult  as  you  like  them,  and 
they  will  be  very  good  with  water  in  the  place  of  wine. 


Q,3 
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To  fleas:  pearj  in  a fauce  pan. 

Put  them  into  a fauce-pan,  with  the  ingredients  as 
before  ; cover  them,  and  do  them  over  a flow  lire. 
When  they  are  enough  take  them  off. 

To  fleas)  pears  purple. 

Pare  four  pears,  cut  them  into  quarters,  core  themr 
put  them  into  a flew  pan,  with  a quarter  of  a pint  of 
Water,  a quarter  of  a pound  of  fugar,  cover  them  with 
a pewter  plate,  then  cover  the  pan  with  the  lid,  and  do 
them  over  a flow  fire.  Took  at  them  often,  for  fear 
of  melting  the  plate  ; when  they  are  enough,  and  the 
liquor  looks  of  a fine  purple,  take  them  off,  and  lay 
them  in  your  dith  with  the  liquor;  when  cold,  ferve 
them  up  for  a iide-difii  at  a fecond  courfe,  or  juft  as  you 
pleafe. 

k 

To  fleass  pippins  asshole. 

Take  twelve  golden  pippins,  pare  them,  put  the  pa- 
rings into  a fauce-pan  with  water  enough  to  cover 
thernf  a blade  of  mace,  two  or  three  cloves,  a piece  of 
lemon-peel,  let  them  fimmer  till  there  is  juft  enough  to 
ftew  the  pippins  in,  then  drain  it,  and  put  it  into  the 
fauce-pan  again,  with  fugar  enough  to  make  it  like  a 
fyrtep;  then  put  them  in  a preferving-pan,  or  clean  ftew- 
pah,  or  large  fauce  pan,  and  pour  the  fyrup  over  them. 

, .Let  there  be  enough  to  ftew  them  in  ; when  they  are 
enough,  which  you  will  know  by  the  pippins  being  foft, 
take  them  up,  lay  them  in  a little  dith  with  the  fyrup: 

; when  cold,  ferve  them  up ; or  hot,  if  you  chufe  it. 

A pretty  made-difly. 

Take  half  a pound  of  almonds  blanched  and  beat 
fine  with  a little  rofe  or  orange-flower  water,  then  take 
a quart  of  fvveet  thick  cream,  and  boil  it  with  a piece 
of  cinnamon  and  mace,  fweeten  it  with  fugar  to  your 
palate,  and  mix  it  with  your  almonds:  ftir  it  well  to- 
gether, and  ft  rain  it  through  a fieve.  Let  your  cream 
cooi,  and  thicken  it  with  the  yolks  of  fix  eggs:  then 
gniififh  a deep  difli,  and  lay  paftc  at  the  bottom,  then 
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put  in  fhred  artichoke-bottoms,  being  firft  boiled,  upon 
that  a little  melted  butter.  Hired  citron,  and  candied 
orange;  fo  do  till  your  difh  is  near  full,  then  pour  in 
your  cream,  and  bake  it  without  a lid.  When  it  is 
baked,  fcrape  fugar  over  it,  and  i'erve  it  up  hot.  Half 
an  hour  will  bake  it. 

To  make  kick  flaws. 

Make  puff-pafte,  roll  it  thin,  and,  if  you  have  any 
moulds,  work  it  upon  them,  make  them  up  with  pre- 
ferred pippins.  You  may  fill  fome  with  goofeberries, 
fome  with  rafpberries,  or  what  you  pleafe,  then  clofe 
them  up,  and  either  bake  or  fry  them  ; throw  grated 
fugar  over  them,  and  ferve  them  up. 

Plain  perdu , or  cream  toajh. 

Having  two  French  rolls,  cut  them  into  fiices  as 
thick  as  your  finger,  crumb  and  cruft  together,  lay 
them  on  a difii,  put  to  them  a pint  of  cretfm  and  half 
a pint  of  milk  ; ftrew  them  over  with  beaten  cinnamon 
and  fugar,  turn  them  frequently  till  they  are  tender, 
but  take  care  not  to  break  them  ; then  take  them  from 
the  cream  with  the  dice,  break  four  or  five  eggs,  turn 
your  dices  of  bread  in  the  eggs,  and  fry  them  in  clari- 
fied butter.  Make  them  of  a good  brown  colour,  but 
not  black  ; fcrape  a little  fugar  over  them.  They  may 
be  ferved  for  a fecond-courfe  didi,  but  are  fitted  for 
fupper. 

Salamongundy  for  a middle  difl  at  fupper. 

In  the  top-plate  in  the  middle,  which  diould  ftand 
higher  than  the  reft,  take  a fine  pickled  herring,  bone 
it,  take  off  the  head,  and  mince  the  reft  fine.  In  the 
es  round  put  the  following  things:  in  one 
pare  a cucumber,  and  cut  it  very  thin  ; in  another  ap- 
ples pared,  and  cut  fmall  ; in  another  an  onion  peeled, 
and  cut  fmall ; in  another  two  hard  eggs  chopped 
fmall,  the  whites  in  one  and  the  yolks  in  another  ; 
pickled  girkins  in  another,  cut  fmall  ; in  anotner,  ce- 
lery cut  fmall  ; in  another  pickled  red  cabbage  chop- 
ped fine  ; take  fome  water-creffes  ciean  waffled  and 
picked,  (tick  them  all  about  and  between  every  plate  or 

fa  ucer, 


other  plat 
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faucer,  and  throw  aftertion-flowers  about  the  creffes. 
You  mull  have  oil  and  vinegar,  and  lemon  to  eat  with 
it.  If  it  is  prettily  fet  out,  it  will  make  a pretty  figure 
in  the  middle  of  the  table,  or  you  may  lay  them  in  heaps 
in  a difh.  If  you  have  not  all  thefc  ingredients,  fet 
out  your  plates  or  faucet's  with  juft  what  you  fancy, 
and  in  the  room  of  a pickled  herring  you  may  mince 
anchovies. 


To  7n ake  a tanfey. 

Take  ten  eggs,  break  them  into  a pan,  put  to 
them  a little  fait,  beat  them  very  well,  then  put  to 
them  eight  ounces  of  loaf-fugar  beat  fine,  and  a pint 
of  the  juice  of  fpinage.  Mix  them  well  together,  and 
ftrain  it  into  a quart  of  cream  ; then  grate  in  eight 
ounces  of  Naples  bifcuit  or  white  bread,  a nutmeg  gra- 
ted, a quarter  of  a pound  of  Jordan  almonds,  beat  in 
a mortar,  "with  a little  juice  of  tanfey  to  your  tafte  : 
mix  thefe  all  together,  put  it  into  a ftew-pan,  with  a 
piece  of  butter  as  large  as  a pippin.  Set  it  over  a (low 
charcoal  fire,  keep  it  ftirring  till  it  is  hardened  very 
well,  then  butter  a dilb  very  well,  put  in  your  tanfey, 
bake  it,  and,  when  it  is  enough,  turn  it  out  on  a pie- 
plate  ; fqueeze  the  juice  of  an  orange  over  it,  and 
throw  fugar  over  all.  Garniih  with  orange  cut  into 
quarters,  and  fweetmeats  cut  into  long  bits,  and  lay  all 
over  its  fide. 

Another  nr^y. 

Take  a pint  of  cream  and  half  a pint  of  blanched 
almonds  beat  fine,  with  rofe  and  orange-flower  water. 
It i r them  together  over  a flow  fire  : wlten  it  boils,  take 
it  off,  and  let  it  Hand  till  cold  ; then  beat  in  ten  eggs; 
grate  in  a final!  nutmeg,  four  Naples  bi  feu  its,  a little 
grated  bread,  and  a grain  of  tnuflt.  Sweeten  to  your 
tafte,  and,  if  you  think  it  is  too  thick,  put  in  feme 
more  cream,  the  juice  of  fpinage  to  make  it  green ; 
* ftir  it  well  together,  and  either  fry  it  or  bake  it.  If 
you  fry  it,  do  one  fide  fiift,  and  then  with  a difh  turn 
the  other. 


To 
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To  make  a hedge- hg. 

Take  two  quarts  of  fweet  blanched  almonds,  beat 
them  well  in  a mortar,  with  a little  canary  and  orange- 
flower  water,  to  keep  them  from  oiling.  Make  them 
into  a 11  iff  pafte,  then  beat  in  the  yolks  of  twelve  eggs, 
leave  out  five  of  the  whites,  put  to  it  a pint  of  cream, 
fweeten  it  with  fugar,  put  in  half  a pound  of  fweet  but- 
ter melted,  fet  it  on  a furnace  or  flow  fire,  and  keep 
continually  ftirring  till  it  is  ftiff  enough  to  be  made  in- 
to the  form  of  a hedge-hog,  then  (lick  it  full  of  blanch- 
ed almonds  (lit,  and  (luck  up  like  the  bridles  of  a 
hedge-hog,  then  put  it  into  a difh.  'Fake  a pint  of 
cream,  and  the  yolks  of  four  eggs  beat  up,  and  mix 
with  the  cream:  fweeten  to  your  palate,  and  keep  them 
ftirring  over  a flow  fire  all  the  time  it  is  hot,  then  pour 
it  into  your  difh  round  the  hedge-hog  ; let  it’  (land  till 
it  is  cold,  and  ferve  it  up. 

Or  you  may  make  a fine  hartfhorn-jefly,  and  pour 
Into  the  difh,  which  will  look  very-pretty.  You  may 
eat  wine  and  fugar  with  it,  or  eat  it  without. 

Or  cold  cream,  fweetened,  with  a glats  of  white  wine 
in  it,  and  the  juice  of  a Seville  orange,  and  pour  into 
the  difh.  It  will  be  prettyrfor  change. 

This  is  a pretty  fide-difii  at  a fecond  courfe,  or  in  the 
middle  for  fupper,  or  in  a grand  deflert.  Plump  two, 
currants  for  the  eyes. 

Or  make  it  thus  for  change. 

Take  two  quai  ls  of  fweet  almonds  blanched,  twelve 
bitter  ones,  beat  them  in  a marble  mortar  well  together, 
with  canary  and  orange-flower  Water,  two  fpoonfuls  of 
the  tindlure  of  faffvon,  two  fpoonfuls  of  the  juice  of  for- 
rcl,  beat  them  Into  a fine  pafle,  put  in  half  a pound  of 
melted  butter,  mix  it  up  well,  a little  nutmeg  and  beat- 
en mace,  an  ounce  of  citron,  an  ounce  of  orange-peel, 
both  cut  fine,  mix  them  in  the  yolks  of  twelve  eggs, 
and  half  the  whites  beat  up  and  mixed  in  half  a pint  of 
cream,  half  a pound  of  double-refined  fugar,  and  work 
it  up  all  together.  If  it  is  not  (lift  enough  to  make  up 
into  the  form  you  would  have  it,  you  mull  have  a mould 
I.qi  it ; butter  it  well,  then  put  in  your  ingredients,  anti 

bake- 
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hake  if.  T.  he  mould  mull  be  made  in  luch  a maRner  as 
to  have  the  head  peeping  out;  when  it  comes  out  of  the 
oven,  have  ready  fome  almonds  blanched  and  flit,  and 
boiled  up  in  lugar  till  brown.  Suck  it  all  over  with  the 
almonds,  and  for  fauce  have  red  wine  and  fugar  made 
hot,  and  the  juice  of  an  orange.  Send  it  hot  to  table 
for  a firff  courfe. 

You  may  leave  out  the  faffron  and  forrel,  and  make 
it  up  like  chickens,  or  any  other  fliape  you  pleafe,  or  al- 
ter the  fauce  to  your  fancy.  Butter,  fugar,  and  white 
wine  is  a pretty  fauce  for  either  baked  or  boiled,  and 
you  may  make  the  fauce  of  what  colour  you  pleafe  ; or 
put  ft  into  a mould,  with  half  a pound  of  currants 
added  to  it,  and  boil  it  for  a pudding.  You  may  ufe 
cochineal  in  the  room  of  faffron. 

The  following  liquor  you  may  make  to  mix  with 
your  fauces : beat  an  ounce  of  cochineal  very  fine,  put 
in  a pint  of  water  in  a fkillet,  and  a quarter  of  an  ounce 
of  roch-allum  ; boil  it  till  the  goodnefs  is  out,  drain  it 
into  a phial,  with  an  ounce  of  fine  fugar,  and  it  will 
Veep  fix  months. 

To  make  pretty  almond-puddings. 

.Take  a pound  and  a half  of  blanched  almonds,  beat 
them  fine  with  a little  rofe-water,  a pound  of  grated 
bread,  a pound  and  a quarter  of  fine  fugar,  a quarter  of 
an  ounce  of  cinnamon,  and  a large  nutmeg  beat  fine, 
half  a pound  of  melted  butter,  mixed  with  the  yolks  of 
eggs , and  four  whites  beat  fine,  a pint  of  fack,  a pint 
anti  a half  of  cream,  fome  rofe  or  orangle  flower  water; 
boil  the  cream,  and  tie  a little  bag  of  faffron  and  dip  in 
the  cream  to  colour  it.  Firft  beat  your  eggs  very  well, 
and  mix  with  your  batter  ; beat  it  up,  then  the  fpice, 
then  the  almonds,  then  the  rofe-water  and  wine  by  de- 
grees, beating  it  all  the  time,  then  the  fugar,  and  then 
the  cream  by  degrees,  keeping  it  itirring,  and  a quarter 
of  a pound  of  vermicelli.  Stir  all  together,  have  fome 
bog’s  guts  nice  and  clean,  fill  them  only  half  full,  and, 
as  you  put  in  the  ingredients  here  and  there,  put  in  a bit 
of  citron  ; tie  both  ends  of  the  gut  tight,  and  boil  them 
about  a quarter  of  an  hour.  You  may  add  currants  for 
change. 

To 
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T 0 make  fried  toajh. 

'Take  a penny  loaf,  cut  it  into  flices  a quarter  of  a» 
inch  thick  round  ways,  toad  them,  and  then  take  a 
pint  of  cream  and  three  eggs,  half  a pint  of  fack,  fome 
nutmeg,  and  fweetened  to  your  taile.  Steep  the  toad 
in  it  for  three  or  four  hours,  then  have  ready  fome  but- 
ter hot  in  a pan,  put  in  the  toads  and  fry  them  brown, 
lay  them  in  a difh,  melt  a little  butter,  and  then  mix 
what  is  left  ; if  none,  put  in  fome  wine  and  fugar,  and 
pour  over  them.  They  make  a pretty  plate  or  iide-diih 
■for  fupper. 

To  few  a Irace  of  carp . 

Scrape  them  very  clean,  then  gut  them,  wafh  them 
and  the  roes  in  a pint  of  good  dale  beer,  to  preferve  all 
the  blood,  and  boil  the  carp  with  a little  fait  in  the 
W’ater. 

In  the  mean  time  drain  the  beer,  and  put  it  into  a. 
fauce-pan,  with  a pint  of  red  wine,  two  or  three  blades 
of  mace,  fome  whole  pepper,  black  and  white,  an  onion 
ituck  with  cloves,  half  a nutmeg  bruifed,  a bundle  of 
fweet  herbs,  a piece  of  lemon -peel  as  big  as  a lixpence, 
an  anchovy,  a little  piece  of.  horfe-raddilh.  Let  thefe 
boil  together  foftly  for  a quarter  of  an  hour,  covered 
dole;  then  drain  it,  and  add  to  it  half  the  hard  roe 
beat  to  pieces,  two  or  three  fpoonfuls  of  catchup,  a 
quarter  of  a pound  of  fredi  butter,  and  a fpoonful  of 
mudiroom-pickle,  let  it  boil,  and  keepdirring  it  till  the 
fauce  is  thick  and  enough.  If  it  wants  any  fait,  you 
mud  put  fome  in  : then  take  the  reft  of  the  roe,  and 
jbeat  it  up  with  the  yolk  of  an  egg,  fome  nutmeg,  and 
a little  lemon-peel  cut  fmall,  fry  them  in  freflt  butter  in 
little  cakes,  ami  fome  pieces  of  bread  cut  three-corner- 
ways,  and  fried  brown.  When  the  carp  are  enough, 
take  them  up,  pour  your  fauee  over  them,  lay  the  calces 
round  the  difh,  with  horfe-raddilh  feraped  line,  and 
fiied  parfley.  The  red  lay  on  the  carp,  and  the  bread 
Hick  about  them,  and  lay  round  them,  then  diced  lemon 
notched,  and  laid  round  the  diili,  and  two  or  three 
pieces  on  the  carp.  Send  them  to  table  hot. 


The 
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The  boiling  of  carp  at  all  times  is  the  bell  way;  they 
eat  fatter  and  finer.  The  Hewing  of  them  is  no  addition 
to  the  fauce,  and  only  hardens  the  lilh  and  fpoils  it.  If 
you  would  have  your  fauce  white,  put  in  good  filh-brotli 
inllead  of  beer,  and  white  wine  in  the  room  of  red  wine. 
Make  your  broth  with  any  fort  of  freflt  filh  you  have, 
•tad  ieafon  it  as  you  do  gravy. 

To  fry  carp. 

First  fcale  and  gut  them,  wa(h  them  clean,  lay  them 
-in  a cloth  to  dry,  then  flour  them,  and  fry  them  of  a 
fine  light  brown.  Fry  forne  toall  cut  three-corner  ways, 
and  the  roes  ; when  your  filh  is  done,  lay  them  on  a 
coarfe  cloth  to  drain.  Let  your  fauce  be  butter  and 
anchovy,  with  the  juice  of  lemon.  Lay  your  carp  in  the 
difli,  the  roes  on  each  fide,  and  garnilh  with  the  fried 
toall  and  lemon. 

To  bake  a carp. 

Scale,  walh,  and  clean  a brace  of  carp  very  well  j 
take  an  earthen  pan  deep  enough  to  ly  cleverly  in,  but- 
ter the  pan  a little,  lay  in  your  carp  ; feafon  it  with 
mace,  cloves,  nutmeg,  and  black  and  white  pepper,  a 
bundle  «f  fweet  herbs,  an  .onion,  and  anchovy ; pour 
in  a bottle  of  white  wine,  cover  it  clofe,  and  let  them 
bake  an  hour  in  a hot  oven,  if  large  ; if  final),  a lefs 
time  will  do  them.  When  they  are  enough,  carefully 
take  them  up,  and  lay  them  in  a difli  ; fet  it  over  hot 
water  to  keep  it  hot,  and  cover  it  clofe,  then  pour  all 
the  liquor  they  were  baked  in  into  a fauce-pan  ; let  it 
boil  a minute  or  two,  then  llrain  it,  and  add  half  a 
pound  of  butter  rolled  in  flour.  Let  it  boil,  keep  ftir- 
ring  it,  fqueeze  in  the  juice  of  half  a lemon,  and  put 
in  what  fait  you  want  ; pour  the  fauce  over  the  filh, 
lay  the  roes  round,  and  garnilh  with  lemon.  Obferve 
to  lltim  all  the  fat  oil  the  liquor. 

To  fry  tench. 

Slime  your  tenches  fiit  the  (kin  along  the  backs, 
and  with  the  point  of  your  knife  raife  it  tip  from  the 
bone,  then  cut  the  fkin  acrofs  at  the  head  and  tail ; 
then  II rip  it  off,  and  take  out  the  bone  ; then  take  ano- 
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ther  tench  or  a carp,  and  mince  the  fleffl  linall  with 
muflirooms,  chives,  and  parfley.  Scafon  them  with 
fait,  pepper,  beaten  mace,  nutmeg,  and  a few  favoury 
herbs  minced  fmall.  . Mingle  thefe  all  well  together, 
then  pound  them  in  a mortar,  with  crumbs  of  bread, 
as  much  as  two  eggs,  foaked  in  cream,  the  yolks  of 
three  or  four  eggs,  and  a piece  of  butter.  When  thefe 
have  been  well  pounded,  duff  the  tenches  with  this 
farce:  take  clarified  butter,  put  it  into  a pan,  fet  it 
over  the  fire,  and  when  it  is  hot  flour  your  tenches,  and 
put  them  into  the  pan  one  by  one,  and  fry  them  brown  j 
then  take  them  up,  lay  them  in  a coarfe  cloth  before  the 
fire  to  keep  hot.  In  the  mean  time  pour  all  the  greafe 
and  fat  out  of  the  pan,  put  in  a quarter  of  a pound  of 
butter,  fhake  fome  flour  all  over  the  pan,  keep  ftirring 
with  a fpoon  till  the  butter  is  a little  brown  ; then 
pour  in  half  a pint  of  white  wine,  flir  it  together, 
pour  in  half  a pint  of  boiling  water,  an  onion  duck, 
with  cloves,  a bundle  of  fweet-herbs,  and  a blade  or 
two  of  mace.  Cover  them  clofe,  and  let  them  flew  as 
foftly  as  you  can  for  a quarter  of  an  hour  ; then  flrain 
-off  the  liquor,  put  it  into  the  pan  again,  add  two  fpoon- 
fuls  of  catchup,  have  ready  an  ounce  of  truffles  or  mo- 
rels boiled  in  half  a pint  of  water  tender,  pour  in  truf- 
fles, water  and  all,  into  the  pan,  a few  mufhrooms,  and 
either  half  a pint  of  oyflers  clean  waffled  in  their  own 
liquor,  and  the  liquor  and  all  put  into  the  pan,  or  fome 
craw-fiffl;  but  then  you  mull  put  in  the  tails,  and,  af- 
ter clean  picking  them,  boil  them  in  half  a pint  of  wa- 
ter, then  drain  the  liquor,  and  put  into  the  fauce:  or 
take  fome  fiffl-milts,  and  tofs  up  in  your  fauce.  All 
this  is  juft  as  you  fancy. 

When  you  find  your  fauce  is  very  good,  put  your 
tench  into  the  pan,  make  them  quite  hot,  then  lay 
them  into  your  diffl,  and  pour  the  fauce  over  them'. 
Garniffl  with  lemon. 

Or  you  may,  for  change,  put  in  half  a pint  of  dale 
beer  indead  of  water.  You  may  drefs  tench  jud  a* 
you  do  carp.  • - 
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To  roaft  a cod's  bead. 

Wash  it  very  clean,  and  fcore  it  with  a knife,  drew 
a little  fait  on  it,  and  lay  it  in  a {lew-pan  before  the 
lire,  with  fomething  behind  it,  that  the  fire  may  roait 
it.  All  the  water  that  comes  from  it  the  firlt  half 
hour  throw  away,  then  throw  on  it  a little  nutmeg* 
cloves,  and  mace  beat  line,  and  fait  ; flour  it  and  bade 
it  with  butter.  When  that  has  lain  fome  time,  turn  and 
feafon  it,  and  bade  the  other  hde  the  fame ; turn  it  often, 
then  bafle  it  with  butter  and  crumbs  of  bread.  If  it  is 
a large  head,  it  will  take  four  or  five  hours  baking. 
Have  ready  fome  melted  butter  with  an  anchovy,  fome 
of  the  liver  of  the  fifli  boiled  and  bruifed  fine;  mix  it 
well  with  the  butter,  and  two  yolks  of  eggs  beat  fine 
and  mixed  with  the  butter,  then  drain  them  through 
a iieve,  and  put  them  into  the  fauce-pan  again,  with  a 
few  fhrimps,  or  pickled  cockles,  two  fpoonfuls  of  red 
wine,  and  the  juice  of  a lemon.  Pour  it  into  the  pan 
the  head  was  roalled  in,  and  dir  it  all  together,  pour 
it  into  the  fauce-pan,  keep  it  dirring,  and  let  it  boil ^ 
pour  it  into  a bafon.  Garnifh  the  head  with  fried  fifli, 
lemon,  and  fcraped  horfe-radddh.  If  you  have  a large 
tin  oven,  it  will  do  better. 

Tc  boil  a cod's  bead. 

Set  a fifli-kettle  on  the  fire,  with  water  enough  ta 
boil  it,  a good  handful  of  fait,  a pint  of  vinegar,  a 
bundle  of  fweet  herbs,  and  a piece  of  horfe-raddith  ; 
let  it  boil  a quarter  of  an  hour,  then  put_  in  the  head, 
and  when  you  are  fuve  it  is  enough,  lift  up  the  filh- 
vlate  with  the  tilh  on  it,  fet  it  acrofs  the  kettle  to 
Grain,  then  lay  it  in  your  difh,  and  lay  the  liver  on  one 
lide.  Garnidi  with  lemon  and  horfe-raddilh  fcraped; 
melt  fome  butter,  with  a little  of  the  fifh-liquor,  an 
anchovy,  oyders,  or  fhrimps,  or  jud  what  you  fancy. 

To  Jlenv  cod. 

Cut  your  cod  into  flices  an  inch  thick,  lay  them  in 
the  bottom  of  a large  dew-pan  ; feafon  them  with  nut- 
mep-,  beaten  pepper  and  fait,  a bundle  of  fweet-herbs, 
and  an  onion,  half  a pint.of  white  wine,  and  a_  quar- 
ter of  a pint  of  water;  cover  it  clofe,  and  let  it  fim- 
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met- foftly  for  five  or  fix  minutes,  then  fqueeze.  in  the 
juice  of  a lemon,  put  in  a few  oyfters  and  the  liquor 
{trained,  a piece  of  butter  as  big  as  an  egg  rolled  in 
flour,  and  a blade  or  two  of  mace  ; cover  it  clofe  and 
let  it  (lew  foftly,  {halting  the  pan  often.  When  it  is 
enough,  take  out  the  fweet-herbs  and  onion,  and 
difli  it  up;  pour  the  fauce  over  it,  and  gamifli  with 
lemon. 

To  fr  ic  a fey  cod. 

Get  the  founds,  blanch  them,  then  make  them  very 
clean,  and  cut  them  into  little  pieces.  If  they  be  dried 
founds,  you  mu  ft  firft  boil  them  tender.  Get  fotne  of 
the  roes,  blanch  them  and  walh  them  clean,  cut  them 
into  round  pieces  about  an  inch  thick,  with  fonre  of  t-he- 
livers,  an  equal  quantity  of  each,  to  make  a handfome 
dith,  and  a piece  of  cod  about  one  pound  in  the  mid- 
dle. Put  them  into  a flew- pan,  feafon  them  with  a 
little  beaten  mace,  grated  nutmeg  and  fait,  a little 
bundle  of  fweet-herbs,  an  onion,  and  a quarter  of  a 
pint  of  fifti-broth  or  boiling  water;  cover  them  clofe, 
and  let  them  flew  a few  minutes:  then  put  in  half  a 
pint  of  red  wine,  a few  oyfters  with  the  liquor  drained, 
a piece  of  butter  rolled  in  flour;  drake  the  pan  round, 
and  let  them  flew  foftly  till  they  are  enough,  take 
out  the  fweet-herbs  and  onion,  and  dith  it  up.  Gar- 
nifli with  lemon.  Or  you  nray  do  them  white  thus; 
inllead  of  red  wine  add  white,  and  a quarter  of  a pint 
of  cream. 

1 

To  lake  a cod's  head. 

Butter  the  pan  you  intend  to  bake  it  in,  make  your 
head  very  clean,  lay  ic  in  the  pan,  put  in  a bundle  of 
fweet  herbs,  an  onion  fluck  with  chives,  three  or  four 
blades  ct  mace,  had  a large  fpoonlul  of  black  and 
white  pepper,  a nutmeg  bVuifed,  a quart  of  water,  a 
little  piece  of  lemon-peel,  and  a little  piece  of  horfe- 
taddifli.  1 loui  your  head,  grate  a little  nutmeg  over 
it,  flick  pieces  of  butter  all  over  it,  and  throw  i'afpings 
all  over  that.  Send  it  to  the  oven  to  bake;  when  it  is 
enough,  take  it  out  of  that  difli,  and  lay  it  carefully 
*ato  the  difli  you  intend  to  ferve  it  up  in.  Set  the  difli 

R 2 


over 


19 6 THE  ART  OF  COOKERY 

over  boiling  water,  and  cover  it  with  a cover  to  keep 
it  hot.  In  the  mean  time  be  quick,  pour  all  the  liquor 
out  of  the  difh  it  was  baked  in  into  a fauce-pan,  fet  it 
on  the  fire  to  boil  three  or  four  minutes,  then  drain  it 
and  put  to  it  a gill  of  red  wine,  two  fpoonfuls  of  catch- 
up, a pint  of  (hrimps,  half  a pint  of  oyfiers,  or  muf- 
des,  liquor  and  all,  but  firit  drain  it,  a fpoonful  of 
mufiiroom-pickle,  a quarter  of  a pound  of  butter  rol- 
led in  flour,  dir  it  all  together  till  it  is  thick,  and  boils  j- 
then  pour  it  into  the  dilh,  have  ready  fome  toad  cut 
three-corner- ways,  and  fried  crifp.  Stick  pieces  about 
the  head  and  mouth,  and  lay  the  red  round  the  head. 
Garnilh  with  lemon  notched,  fcraped  horfe-raddifb, 
and  parfley  crifped  in  a plate  before  the  fire.  Lay  one 
fli.ee  of  lemon  on  the  head,  and  ferve  it  up  hot. 

To  boil  Jhrimp,  cod , falvion , 'whiting,  or  haddock. 

Flour  it,  and  have  a quick  clear  fire,  fet  your  grid- 
iron high,  broil  it  of  a fine  brown,  lay  it  in  your  difh, 
and  for  fauce  have  good  melted  butter.  Take  a lobfler, 
bruife  the  body  in  the  butter,  cut  the  meat  fmall,  put 
all  together  into  the  melted  butter,  make  it  hot  and 
pour  it  into  your  difh,  er  into  bafons.  Garniflt  with 
korfe-raddifh  and  lemon. 

Or  oxfer  fauce  made  thus. 

Take  half  a pint  of  oyfiers,  put  them  into  a fauce- 
pan  with  their  own  liquor,  two  or  three  blades  of 
mace.  Let  them  lunmer  till  they  are  plump,  then 
with  a fork  take  out  the  oyfiers,  drain  the  liquor  to 
them,  put  them  into  the  fauce-pan  again,  with  a gill 
of  white  wine  hot,  a pound  of  butter  rolled  in  a little 
Hour;  fhake  the  fauce-pan  often,  and  when  the  butter 
is  melted,  give  it  a boil  up. 

Mufcle-fauce  made  thus  is  very  good,  only  you  mud 
put  them  into  a dew-pan,  anti  cover  them  dole  ; fir  it 
open,  and  feavch  that  there  be  no  crabs  under  the 
tongue: 

Or  a fpoonful  of  walnut-pickle  in  the  butter  makes 
tbe  fauce  good,  or  a fpoonful  of  either  fort  of  catchup, 
or  horfe-vaddiih  fauce. 
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Melt  your  butter,  fcrape  a good  deal  of  horfe-rad- 
difh  fine,  put  it  into  the  melted  butter,  grate  half  a 
nutmeg,  beat  up  the  yolk  of  an  egg  with  one  fpoon- 
ful  of  cream,  pour  it  into  the  butter,  keep  it  {Hiring 
till  it  boils,  then  pour  it  direftly  into  your  bafon. 

To  drefs  little  fifh. 

As  to  all  forts  of  little  filh,  fuch  as  fmelts,  roach, 
&c  they  fhould  be  fried  dry  and  of  a fine  brown,  and 
nothing  but  plain  butter.  Garnifh  with  lemon. 

And  to  boiled  falmon  the  fame,  only  garnilh  with 
lemon  and  horfe-raddilh. 

And  with  all  boiled  filh,  you  Ihould  put  a good  deal 
of  fait  and  horfe-raddifh  in  the  water;  except  mack- 
rel,  with  which  put  fait  and  mint,  parfley  and  fennel, 
which  you  mull  chop  to  put  into  the  butter;  and  fome 
love  fcalded  goofeberries  with  them.  And  be  fure  to 
boil  your  filh  well  ; but  take  great  care  they  don’t 
break. 

To  broil  mackrel. 

Clean  them,  cut  off  the  heads,  fplit  them,  feafon 
them  with  pepper  and  fait,  flour  them,  and  broil 
them  of  a fine  light  brown.  Let  your  fauce  be  plain 
butter. 

To  broil  weavers. 

Gut  them  and  wafh  them  clean,  dry  them  in  a clean 
cloth,  pour  them,  then  broil  them,  and  have  melted 
butter  in  a cup.  They  are  fine  fifli,  and  cut  as  firm 
as  a foal  ; but  you  muft  take  care  not  to  hurt  yourfdf 
with  the  two  {harp  bones  in  the  head. 

To  boil  a turbot. 

La/  it  in  a good  deal  of  fait  and  water  an  hour 
or  two  ; and  if  it  is  not  quite  fweet,  fhift  your  water 
(He  or  fix  times  ; firft  put  a good  deal  of  fait  in  the 
mouth  and  belly. 

In  the  mean  time  fet  on  your  fi!h-kettle  with  clean 
water  and  fait,  a little  vinegar,  ami  a piece  of  horfe- 
raddifh.  When  the  water  boils,  lay  the  turbut  on  a 
fifh- plate,  put  it  into  the  kettle,  let  it  be  well  boiled, 
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but  take  great  care  it  is  not  too  much  clone when 
enough,  take  ofF  the  fifh- kettle,  fet  it  before  the  fire, 
then  carefully  lift  up  the  fi fit- plate,  and  fet  it  acrofs  the 
kettle  to  drain:  in  the  mean  lime  melt  a good  deal 
of  frefh  butter,  and  bruife  in  either  the  body  of  one  or 
two  lobfters,  and  t lie  meat  cut  final!,  then  give  it  a boil, 
and  pour  it  into  bafous  This  is  the  belt  fauce;  but 
you  may  make  what  you  pleafe.  Lay  the  fifh  in  the 

difh.  Garnifii  with  fcraped  horfe-raddifh  and  lemon, 
and  pour  & few  fpoonfuls  of  fauce  over  it. 

To  bake  a turbut . 

Take  a difh  the  fize  of  your  turhut,  rub  butter  all 
over  it  thick,  throw  a little  fait,  a little  beaten  pepper, 
and  half  a large  nutmeg,  fome  parfley  minced  fine,  and 
throw  all  over,  pour  in  a pint  of  white  wine,  cut  off 
the  head  and  tail,  lay  the  turbut  in  the  difh,  pour  ano- 
ther pint  of  white  wine  all  over,  grate  the  other  half 
of  the  nutmeg  over  it,  and  a little  pepper,  fome  fait 
and  chopped  parfley.  Lay  a piece  of  butter  here  and 
there  all  over,  and  throw  a little  flour  all  over,  and 
then  a good  many  crumbs  of  bread.  Bake  it,  and  be 
•fure  that  it  is  of  a fine  brown  ; then  lay  it  in  your 
difn,  ftir  the  fauce  in  yrour  dilh  all  together,  pour  it 
into  a fauce-pan,  fhake  in  a little  flour,  let  it  boil,  theD 
ftir  in  a piece  of  butter  and  two  fpoonfuls  of  catchup, 
let  it  boil  and  pour  it  into  bafons.  Garnifh  your  dilh 
with  lemon  ; and  you  may  add  what  you  fancy  to  the 
fauce,  as  fhrimps,  anchovies,  mufhrooms,  <hc.  If  a 
final]  turbut,  half  the  wine  will  do.  It  eats  finely  thus. 
Lay  it  in  a difh,  fkim  off  all  the  fat,  and  pour  the  reft 
over  it.  Let  it  ftand  till  cold,  and  it  is  good  with  vi- 
negar, and  a fine  difh  to  fet  out  a cold  table. 

To  drefs  a jo/e  of  pickled  falmon . 

Lay  it  in  frefh  water  all  night,  then  lay  it  in  a fifh- 
plate,  put  it  into  a large  ftew-pan,  feafon  it  with  a lit- 
tle whole  pepper,  a blade  or  two  of  mace  in  a coarfe 
muflin  rag  tied,  a whole  onion,  a nutmeg  bruiied,  a 
bundle  of  fweet- herbs  and  parfley,  a little  lemon-peel, 
put  to  it  three  large  fpoonfuls  of  vinegar,  a pint  of 
white  wine,  and  a quarter  of  a pound  of  frclh  butter 
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rolled  in  flour;  cover  it  clofe,  and  let  it  fimraer  over  a 
flow  fire  fora  quarter  of  an  hour,  then  carefully  take 
up  your  falmon,  and  lay  it  in  your  difh  ; fet  it  over 
hot  water  and  cover  it.  In  the  mean  time  let  your 
fauce  boil  till  it  is  thick  and  good.  Take  out  the  fpice, 
onion,  and  fweet  herbs,  and  pour  it  over  the  fifh.  Gar- 
nilh  with  lemon. 

To  broil  faltnen. 

Cut  freftv  falmon  into  thick  pieces,  flour  them  and 
broil  them,  lay  them  in  your  difh,  and  have  plain 
melted  butter  in  a cup.  • 

Baked  falmon. 

Take  a little  piece  cut  into  flices  about  an  inch  thick, 
butter  the  difh  that  you  would  ferve  it  to  table  on,  lay 
the  flices  in  the  difh,  take  off  the  fkin,  n»ake  a force- 
meat thus:  take  the  flefh  of  an  eel,  the  flefh  of  a lal- 
mon,  an  equal  quantity,  beat  in  a mortar,  feafon  it 
with  beaten  pepper,  fait,  nutmeg,  two  or  three  cloves, 
fome  parfley,  a few  mufhrooms,  a piece  of  butter,  and 
ten  or  a dozen  coriander- feeds  beat  fine.  Beat  all  to- 
gether, boil  the  crumb  of  a halfpenny  roll  in  milk, 
beat  up  four  eggs,  ftir  it  together  till  it  is  thick,  let  it 
cool  and  mix  it  well  together  with  the  reft  ; then  mix 
all  together  with  four  raw  eggs;  on  every  (lice  lay  this 
force-meat  all  over,  pour  a very  little  melted  butter 
over  them,  and  a few  crumbs  of  bread,  lay  a cruft 
round  the  edge  of  the  difh,"  and  ftick  oyfters  round 
upon  it.  Bake  it  in  an  oven,  and  when  it  is  of  a very 
fine  brown  ferve  it  up  ; pour  a little  plain  butter  (with 
a little  red  wine  in  it)  into  the  dilh,  and  the  juice  of  a 
lemon:  or  you  may  bake  it  in  any  dilh,  and  when  it 
is  enough  lay  the  flices  into  another  difh . Pour  the 
butter  and  wine  into  the  difh  it  was  baked  in,  give  it 
a boil,  and  pour  it  into  the  difh.  Garnifh  with  le- 
mon. This  is  a fine  difh.  Squeeze  the  juice  of  a le- 
mon in. 

To  broil  tnackrel  nvbo/f. 

Cut  off  their  heads,  gut  them,  wafli  them  clean, 
pull  out  the  roe  at  the  neck  end,  boil  it  in  a little  water, 
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then  bruife  it  with  a fpoon,  beat  up  the  yolk  of  an 
egg,  with  a little  nutmeg,  a little  lemon-peel  cut  fine, 
a little  thyme,  fume  pauey  boiled  and  chopped  fine,  a 
little  pepper  and  fait,  a few  crumbs  of  bread:  mix  all 
•well  together,  and  fill  the  mackrel ; flour  it  well,  and 
broil  it  nicely.  Let  your  fauce  be  plain  butter,  with  a 
little  catchup  or  walnut-pickle. 

To  broil  herrings. 

Scale  them,  gut  them,  cut  off  their  heads,  wafh 
them  clean,  dry  them  in  a cloth,  flour  them  and  broil 
them,  but  with  your  knife  juft  notch  them  acrofs : 
take  the  heads  and  mafh  them,  boil  them  in  fmall  beer 
or  ale,  with  a little  whole  pepper  and  onion.  Let  it 
boil  a quarter  of  an  hour,  then  ftrain  it  ; thicken  it 
with  butter  and  flour,  and  a good  deal  of  muftard. 
Lay  the  fifh  in  the  difh,  and  pour  the  fauce  into  a ba»- 
fon,  or  plain  melted  butter  and  muftard. 

To  fry  herrings. 

Clean  them  as  above,  fry  them  in  butter,  have 
ready  a good  many  onions  peeled  and  cut  thin.  Fry 
them  of  a light  brown  with  the  herrings  ; lay  the 
herrings  in  your  difh,  and  the  onions  round,  butter 
and  muftard  in  a cup.  You  muft  do  them  with  a quick 
fire. 

To  drefs  herring  and  cabbage. 

Boil  your  cabbage  tender,  then  put  it  into  a fauce- 
pan,  and  chop  it  with  a fpoon ; put  in  a good  piece 
of  butter,  let-  it  flew,  ftirring  it  left  it  Ptiould  burn. 
Take  fome  red  herrings  and  fplit  them  open,  and  toafl 
them  before  the  fire,  till  they  are  hot  through.  Lay  the 
cabbage  in  a difh,  and  lay  the  herring  on  it,  and  fend 
it  to  table  hot. 

Or  pick  your  herring  from  the  bones,  and  throw  aH 
• over  your  cabbage.  Have  ready  a hot  iron,  and  juft 
hold  it  over  the  herring  to  make  it  hot,  and  fend  it 
away  quick. 
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To  make  water  Jokey. 

Take  fome  of  the  fmalleft  plaice  or  flounders  you 
can  get,  wafh  them  clean,  cut  the  fins  clofe,  put  them 
into  a flew-pan,  put  juft  water  enough  to  boil  them 
in,  a little  fait,  and  a bunch  of  parfley ; when  they 
are  enough  fend  them  to  table  in  a foup-difh,  with  the 
liquor  to  keep  them  hot.  Have  parfley  and  butter  in 
a cup. 

To  Jew  eels. 

Skin,  gut,  and  wafh  them  very  clean  in  fix  or  eight 
waters,  to  wafh  away  all  the  fand  : then  cut  them  in 
pieces,  about  as  long  as  your  finger,  put  juft  water 
enough  for  fauce,  put  in  a fmail  onion  ftuck  with 
cloves,  a little  bundle  of  fweet  herbs,  a blade  or  two  of 
mace,  and  fome  whole  pepper  in  a thin  muflin  rag. 
Cover  it  clofe,  and  let  them  ftew  very  foftly. 

Look  at  them  now  and  then,  put  in  a little  piece  of 
butter  rolled  in  flour,  and  a little  chopped  parfley. 
When  you  find  they  are  quite  tender  and  well  done,, 
take  out  the  onion,  fpice,  and  fweet  herbs.  Put  in 
fait  enough  to  feafon  it.  Then  difh  them  up  with  the 
fauce.  , 

\ To  Jew  eels  with  broth. 

Cleanse  your  eels  as  above,  put  them  into  a fauce-. 
pan  with  a blade  or  two  of  mace  and  a cruft  of  bread. 
Put  juft  water  enough  to  cover  them  clofe,  and  let 
them  ftew  very  foftly  ; when  they  are  enough,  difh- 
them  up  with  the  broth,  and  have  a little  plain  melted 
butter  in  a cup  to  eat  the  eels  with.  The  broth  will  be 
very  good,  and  it  is  fit  tor  weakly  and  confumptivc 
conftitutions. 

To  drefs  a pike. 

Gut  it,  cleanfe  it,  and  make  it  very  clean,  then  turn 
it  round  with  the  tail  in  the  mouth,  lay  it  in  a little 
difh,  cut  toafts  three-corner-ways,  fill  the  middle  with 
them,  flour  it  and  flick  pieces  of  butter  all  over;  then 
thrpw  a little  more  flour,  and  fend  it  to  the  oven  to 
bake;  or  it  will  do  better  in  a tin  oven  before  the  fire, 

then. 
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then  yon  can  bafte  it  as  you  will.  When  it  is  done  lay 
it  in  your  difh,  and  have  ready  melted  butter,  with  an 
anchovy  difi'olved  in  it,  and  a few  oytters  or  fhrimps  ; 
and  if  there  is  any  liquor  in  the  difh  it  was  baked  in, 
add  it  to  the  fauce,  and  put  in  juft  what  you  fancy. 
Pour  your  fauce  into  the  difh.  Garnifh  it  with  toaft 
about  the  fifh,  and  lemon  about  the  dith.  You  fhould 
have  a pudding  in  the  belly,  made  thus:  take  grated 
bread,  two  hard  eggs  chopped  fine,  half  a nutmeg 
grated,  a little  lemon-peel  cut  fine,  and  either  the  roe 
or  liver,  or  both,  if  any,  chopped  fine  ; and  if  you 
have  none,  get  either  the  piece  of  the  liver  of  a cod, 
or  the  roe  of  any  fifh,  mix  them  all  together  with  a 
raw  egg  and  a good  piece  of  butter.  Roll  it  up,  and 
put  it  into  the  fifti’s  belly  before  you  bake  it.  A had- 
dock done  this  way  eats  very  well. 

To  broil  haddocks , •when  they  are  in  high  fcafon. 

Scalp,  them,  gut  and  wafh  them  clean,  don’t  rip 
open  their  bellies,  but  take  the  guts  out  with  the  gills  ; 
dry  them  in  a clean  cloth  very  well  : if  there  be  any 
roe  or  liver,  take  it  out,  but  put  it  in  again;  flour 
them  well,  and  have  a clear  good  fire.  Let  your  grid- 
iron be  hot  nnd  clean,  lay  them  on,  turn  them  quick 
two  or  three  times  for  fear  of  flicking  ; then  let  one  fide 
be  enough,  and  turn  the  other  fide.  When  that  is  done, 
lay  them  in- a difh,  and  have  plain  butter  in  a cup. 

They  are  finely  falted  a day  or  two  before  you  drefs 
them,  and  hung  up  to  dry,  or  boiled  with  egg-fauce. 
Newcaftle  is  a famous  place  forfaited  haddocks.  They 
come  in  barrels,  and  keep  a great  while. 

To  broil  cod  founds  j 

You  mud  firft  lay  them  in  hot  water  a few  minutes: 
take  them  out  and  rub  them  well  with  fait,  to  take  off 
the  fkin  and  black  dirt,  then  they  will  look  white,  then 
put  them  in  water,  and  give  them  a boil  Take  them 
out  and  flour  them  well,  pepper  and  fait  them,  and 
broil  them.  When  they  are  enough,  lay  them  in  your 
difh,  and  pour  melted  butter  and  muftard  into  the  dilh. 
Broil  them  whole. 
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To  fricafey  cod-founds. 

Clean  them  very  well,  as  above,  then  cut  them  in- 
to little  pretty  pieces,  boil  them  tender  in  milk  and  wa- 
ter, then  throw  them  into  a cullender  to  drain,  pour 
them  into  a clean  fauce-pan,  feafon  them  with  a little 
beaten  mace  and  grated  nutmeg,  and  a very  little  fait  : 
pour  to  them  juft  cream  enough  for  fauce  and  a good 
piece  of  butter  rolled  in  flour,  keep  (baking  your  fauce- 
pan  round  all  the  time,  till  it  is  thick  enough ; then 
dilh  it  up,  and  garnifh  with  lemon. 

To  drefs  falmon  au  court-bouillon. 

After  having  wafhed  and  made  your  falmon  very 
| clean,  fcore  the  tide  pretty  deep,  that  it  may  take  the 
feafoning,  take  a quarter  of  an  ounce  of  mace,  a quar- 
ter of  an  ounce  of  cloves,  a nutmeg,  dry  them  and  beat 
them  fine,  a quarter  of  an  ounce  of  black  pepper  beat 
fine  and  an  ounce  of  fait.  Lay  the  falmon  in  a napkin, 
feafon  it  well  with  this  fpice,  cut  fome  lemon  peel  fine, 
and  parfley,  throw  all  over,  and  in  the  notches  put 
about  a pound  of  frefh  butter  rolled  in  flour,  roll  it  up 
I;  tight  in  the  napkin,  and  bind  it  about  with  pack- 

t thread.  Put  it  in  a filh-kettle,  juft  big  enough  to  hold 

I it,  pour  in  a quart  of  white  wine,  a quart  of  vine- 

Igar,  and  as  much^water  as  will  juft  boil  it. 

Set  it  over  a quick  fire,  cover  it  clofe  ; when  it  is 
enough,  which  you  muft  judge  by  the  bignefs  of  your 
II  lalmon,  fet  it  over  a ftove  to  flew  till  you  are  ready* 
Then  have  a clean  napkin  folded  in  the  difh  it  is  to  ly 
U in,  turn  it.out  of  the  napkin  it  was  boiled  in  on  the  o- 
||  ther  napkin.  Garnilh  the  dilh  with  a good  deal  of 
H parfley  crifped  before  the  fire. 

For  fauce  have  nothing  but  plain  butter  in  a cup,  or 
horfe-raddilh  and  vinegar.  Serve  it  up  for  a firft. 
I courfe. 

To  drefs  falmon  a la  br.aife. 

Take  a fine  large  piece  of  falmon,  or  a large  fal- 
I mon-trout,  make  a pudding  thus ; take  a large  eel, 

I make  it  clean,  flit  it  open,  take  out  the  bone,  and  take 

all 
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all  the  meat  clean  from  the  bone,  chop  it  fine  with  tw« 
anchovies,  a little  lemon-peel  cut  fine  : a little  pepper, 
and  a grated  nutmeg  with  parfley  chopped,  and  a 
very  little  bit  of  thyme,  a few  crumbs  of  bread,  the 
yolk  of  an  hard  egg  chopped  fine  ; roll  it  up  in  a 
piece  of  butter,  and  put  it  into  the  belly  of  the  fifh, 
lew  it  up,  lay  it  in  an  oval  ftew-pan,  or  little  kettle 
that  will  juft  hold  it,  take  half  a pound  of  frefh  but- 
ter, put  it  into  a fauce-pan,  when  it  is  melted  ftiake  in 
a handful  of  flour,  ftir  it  till  it  is  a little  brows,  then 
pour  to  it  a pint  of  fifli-broth,  ftir  it  together,  pour  it 
to  the  fifh,  with  a bottle  of  white  wine.  Seafon  it 
with  fait  to  your  palate,  put  foine  mace  cloves,  and 
whole  pepper  into  a coarfe  muflin  rag,  tie  it,  put  to 
the  fifh  an  onion,  and  a little  bundle  of  fweet-herbs. 
Cover  it  clofe,  and  let  it  ftew  very  foftly  over  a flow 
fi  re,  put  in  fome  frefh  muflirooms,  or  pickled  ones  cut 
fmall,  an  ounce  of  truffles  and  morels  cut  fmall  ; let 
them  all  ftew  together  ; when  it  is  enough,  take  up 
your  falmon  carefully,  lay  it  in  your  difli,  and  pour 
the' fauce  all  over.  Garnifh  with  icraped  horfe-raddifh 
and  lemon  notched,  ferve  it  up  hot.  This  is  a fine  difti 
for  a firft  courfe. 

Salmon  in  cafei. 

Cut  your  falmon  into  little  pieces,  fuch  as  will  ly 
rolled  in  half-fheets  of  paper.  Seafon  it  with  pepper, 
fait,  and  nutmeg;  butter  the  infide  of  the  paper  well, 
fold  the  paper  fo  as  nothing  can  come  out,  then  lay 
them  on  a tin-plate  to  be  baked,  pour  a little  melted 
butter  over  the  papers,  and  then  crumbs  of  bread  all 
over  them.  Do  not  let  your  oven  be  too  hot,  for  fear 
of  burning  the  paper.  A tin  oven  before  the  fire  does 
beft.  When  you  think  they  are  enough,  ferve  them  up 
juft  as  they  are.  There  wiil  be  fauce  enough  in  the 
papers. 

To  drtfs  fiat  fifh. 

In  drefling  all  forts  of  flat  fifh,  take  great  care  in 
the  boiling  of  them  ; be  fure  to  have  them  enough, 
but  do  not  let  them  be  broke  ; mind  to  put  a good 
deal  of  fait  in,  and  horfe-raddifh  in  the  water,  let 
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your  filh  be  well  drained,  and  mind  to  cut  the  fins  ofi* 
f When  yoo  fry  them,  let  them  be  well  drained  in  a cloth, 

Band  floured,  and  fry  them  of  a fine  light  brown,  ei- 
ther in  oil  or  butter.  If  there  be  any  water  in  your 
difli  with  the  boiled  fifii,  take  it  out  with  a fpunge. 
As  to  your  fried  filh,  a coarfe  cloth  is  the  belt  thing  to 
|j  drain  it  on. 

To  drtfs  fait  fif). 

Old  ling,  which  is  the  belt  fort  of  falt-fifh,  lay  in 
i(  water  twelve  hours,  then  lay  it  twelve  hours  on  a board, 
n and  then  twelve  more  in  water.  When  you  boil  it  put 
it  into  the  water  cold : if  it  is  good  it  will  take  about 
’j  fifteen  minutes  boiling  foftly.  Boil  parfnips  very  ten- 
11  der,  fcrape  them,  and  put  them  into  a fauce-pan,  put 
II  to  them  forne  milk,  ftir  them  till  thick,  then  ftir  in  a 
good  piece  of  butter,  and  a little  fait : when  they  are 
enough  lay  them  in  a plate,  the  fifii  by  itfelf  dry,  and 
butter  and  hard  eggs  chopped  in  a bafon. 

As  to  water-cod,  that  need  only  be  boiled  and  well 
1 Ikimmed. 

II  Scotch  haddocks  you  mull  lay  in  water  all  night. 
You  may  boil  or  broil  them.  If  you  broil,  you  mult 

fplit  them  in  two. 

You  may  garnilh  your  dilhes  with  hard  eggs  and 
parfnips. 

To  drefs  lampreys. 

I Tut  belt  of  this  fort  of  filh  are  taken  in  the  river 
Severn  ; and,  when  they  are  in  feafon,  the  fifh-mongers 
and  others  in  London  have  them  fiom  Glouceller.  But 
if  you  are  where  they  are  to  be  had  frelh,  you  may 
drefs  them  as  you  pleafe. 

To  fry  lampreys. 

Bleed  them  and  favc  the  blood,  then  wafh  them  in 
| hot  water  to  take  off  the  fiime,  and  cut  them  into  pie- 
ces. Fry  them  in  a little  frelh  butter  not  quite  enough, 
pour  out  the  fat,  put  in  a little  white  wine,  give  the 
pan  a lhake  round,  feafon  it  with  whole  pepper,  nut- 
meg, fait,  fvvect-herbs,  and  a bay-leaf,  put  in  a few 
capers,  a good  piece  of  butter  rolled  up  in  flour,  and 
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tlie  blood  ; give  the  pan  a (hake  round  often,  and  cover 
them  clofe.  When  you  think  they  are  enough,  take 
them  out,  drain  the  fauce,  then  give  them  a boil 
quick,  fqueeze  in  a little  lemon  and  pour  over  the  fifh. 
Garnifh  with  lemon,  and  drefs  them  juft,  what  way 
you  fancy. 

To  pitcbeocl  eels. 

You  may  fplit  a large  eel  down  the  back,  and  joint 
the  bones,  cut  it  in  two  or  three  pieces,  melt  a little 
butter,  put  in  a little  vinegar  and  fait,  let  your  eel  ly 
in  two  or -three  minutes;  then  take  the  pieces  up  oae 
by  one,  turn  them  round  with  a little  fine  (kewer,  roll 
them  in  crumbs  of  bread,  and  broil  them  of  a fine 
brown.  Let  your  fauce  be  plain  butter,  with  tkc  juice 
of  lemon. 

4 

To  fry  eels. 

Make  them  very  clean,  cut  them  into  pieces,  feafon 
them  with  pepper  and  fait,  flour  them  and  fry  them  in 
butter.  Let  your  fauce  be  plain  butter  melted,  with 
the  juice  of  lemon.  Be  fure  they  be  well  drained  from 
Jtlie  fat  before  you  lay  them  In  the  difh . 

To  broil  eels. 

Take  a large  eel,  (kin  it  and  make  it  clean.  Open 
the  belly,  cut  it  in  four  pieces,  take  the  tail  end,  ftrip 
off  the  flefli,  beat  it  in  a mortar,  feafon  it  with  a little 
beaten  mace,  a little  grated  nutmeg,  pepper  and  fait, 
a little  panfley  and  thyme,  a little  lemon-peel,  an  equal 
.quantity  of  crumbs  of  bread,  roll  it  in  a little  piece  of 
butter ; then  mix  it  again  with  the  yolk  of  an  egg,  roll 
it  up  again,  and  fill  the  three  pieces  of  belly  with  it, 
cut  tke  (kin  of  the  eel,  wrap  the  pieces  in,  and  few  up 
the  (kin.  Broil  them  well,  have  butter  and  an  ancho- 
vy for  fauce,  with  the  juice  of  lemou. 

To  farce  cels  ’with  •white  fauce. 

Skin  and  clean  your  eel  well,  pick  off  all  the  fiih 
clean  from  the  bone,  which  you  mull  leave  whole  to 
.the  head.  Take  the  fi (It,  cut  it  fmall  and  beat  it  iu  a 
mor.tar  ; then  take  half  the  quantity  of  crumbs  of  bread, 

beat 
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^ beat  i't  with  the  filh,  feafon  it  with  nutmeg  and  beat- 
|<  en  pepper,  an  anchovy,  a good  deal  of  parfley  chop- 
|i  ped  fine,  a few  truffles  boiled  tender  in  a very  little  vva- 
);  ter,  chop  them  fine,  put  them  into  the  mortar  with 
the  liquor  and  a few  mnlhrooms  ; beat  it  well  together, 

I , mix  in  a little  cream,  then  take  it  out  and  mix  it  well 
|j  together  in  your  hand,  lay  it  round  the  bone  in  the 
jj  lhape  of  the  eel,  lay  it  on  a buttered  pan,  drudge  it 
[|  well  with  fine  crumbs  of  bread,  and  bake  it.  When 
i it  is  done,  lay  it  carefully  in  your  dilh,  have  ready 
i!  half  a pint  of  cream,  a quarter  of  a pound  of  frelh 
ij  butter,  dir  it  one  way  till  it  is  thick,  pour  it  over  your 
] eels,  and  garnilh  with  lemon. 

To  drefs  eels  with  brown  fauce. 

S.ktn  and  clean  a large  eel  very  well,  cut  it  in  pieces, 
jj  ■put  it  into  a faucepan  or  ftew-pan,  put  to  it  a quarter 
ji  of  a pint  of  water,  a bundle  of  fweet-herbs,  an  onion, 
p fome  whole  pepper,  a blade  of  mace  and  a little  fait. 

I Cover  it  clofe,  and  when  it  begins  to  fimmer  put  in  a 
| gilt  of  red  wine,  a fpoonful  of  mufhroom-pickle,  a 
piece  of  butter  as  big  as  a walnut  rolled  in  flour  : cover 
it  clofe,  and  let  it  flew  till  it  is  enough,  which  you 
pj  will  know  by  the  eel  being  very  tender.  Take  up  your 
j>  eel,  lay  it  in  a difh,  drain  your  fauce,  give  it  a boil 
qnick,  and  pour  it  over  your  filh.  You  mull  make  fauce 
according  to  the  largcnefs  of  your  eel,  more  or  lefs. 

P Garnlfh  with  lemon. 

To  roajl  a piece  of  fiurgcon. 

Get  a piece  of  frefh  fturgeon  of  about  eight  or  tern 
r pounds,  let  it  ly  in  water  and  fait  fix  or  eight  hours, 
r with  its  fcales  on  ; then  fallen  it  on  the  fpit,  and  bade 
it  well  with  butter  for  a quarter  of  an  hour,  then  with 
[ a little  flour,  then  grate  a nutmeg  all  over  it,  a little 
j mace  and  pepper  heaten  fine,  and  falc  thrown  over  it, 

; and  a few  fweet-herbs  dried  and  powdered  fine,  and 
then  crumbs  of  bread  ; then  keep  balling  a little,  and 
drudging  with  crumbs  of  bread,  and  with  what  falls 
from  it  till  it  is  enough.  In  the  mean  time  prepare 
this  fauce  : take  a pint  of  water  an  anchovy,  a little 
piece  of  lemon-ped,  an  onion,  a bundle  of  fweet-herbs,. 
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mace,  cloves,  whole  pepper,  black  and  white,  a little 
piece  of  horfe-raddifh ; cover  it  clofe,  let  it  boil  a quar- 
ter of  an  hour,  then  drain  it,  put  it  into  the  fauce-pan 
again,  pour  in  a pint  of  white  wine,  about  a dozen 
oyflers  and  the  liquor,  two  fpoonfuls  of  catchup,  two 
of  walnut-pickle,  the  infide  of  a crab  bruifed  fine,  or 
lobfter,  fhrimps  or  prawns,  a good  piece  of  butter  rol- 
led in  flour,  a fpoonful  of  muihroom-pickle,  or  juice  of 
lemon.  Boil  it  all  together;  when  your  fifh  is  enough, 
lay  it  in  your  dilh,  and  pour  the  fauce  over  it.  Gai  nifh 
with  fried  toafts  and  lemon. 

To  roaj]  a fillet  or  collar  of Jl  urge  on. 

Take  a piece  of  frefh  flurgeon,  fcale  it,  gut  it,  take 
out  the  bones,  and  cut  in  lengths  about  feven  or  eight 
inches  ; then  provide  fome  Ihrimps  and  oyflers  chopped 
fmall,  an  equal  quantity  of  crumbs  of  bread,  and  a 
little  lemon-peel  grated,  fome  nutmeg,  a little  beaten 
mace,  a little  pepper  and  chopped  parfley,  a few  fweet- 
lierbs,  an  anchovy,  mix  it  together.  When  it  is  done, 
butter  one  fide  of  your  fifh,  and  ftrew  fome  of  your 
mixture  upon  it ; then  begin  to  roll  it  up  as  clofe  as 
poffible,  and  when  the  firft  piece  is  rolled  up,  roll  upon 
that  another,  prepared  in  the  fame  manner,  and  bind 
it  round  with  a narrow  fillet,  leaving  as  much  of  the 
fifh  apparent  as  may  be  ; but  you  mull  mind  that  the 
roll  mull  not  be  above  four  inches  and  a half  thick, 
or  elfe  one  part  will  be  done  before  the  infide  is  warm  ; 
therefore  we  often  parboil  the  infide  roll  before  we  roll 
it.  When  it  is  enough,  lay  it  in  your  dilh,  and  pre- 
pare fauce  as  above.  Garniih  with  lemon. 

To  boil  flurgeon. 

Clean  your  flurgeon,  and  prepare  as  much  liquor 
as  will  juft  boil  it.  To  two  quarts  of  water  a pint  of 
vinegar,  a flick  of  horfe-raddiih,  two  or  three  bits  of 
lemon-peel,  fome  whole  pepper,  a bay-leaf,  add  a fmall 
handful  of  fait.  Boil  your  fifh  in  this,  and  ferve  it 
with  the  following  fauce  : melt  a pound  of  butter,  dif- 
folvc  an  anchovy  it  it,  put  in  a blade  or  two  of  mace, 
Uruiie  the  body  of  a crab  in  the  butter,  a few  fhrimps, 
or  craw-filh,  a little  catchup,  a little  lemon  juice  ; 

give 
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give  it  a boil,  drain  your  fifli  well,  and  lay  it  in  your 
difh.  Garnifli  with  fried  oyfters,  diced  lemon,  and 
fcraped  horfe-raddifh  ; pour  your  fauce  into  boats  or 
bafons.  So  you  may  fry  it,  ragoo  it,  or  bake  it. 

To  crimp  cod  the  Dutch  w ay* 

Take  a gallon  of  pump  water,  a pound  of  fait,  then 
boil  it  half  an  hour,  (kirn  it  well,  cut  your  cod  into 
dices,  and,  when  the  fait  and  water  has  boiled  half  an 
hour,  put  in  your  dices.  Two  minutes  i3  enough  to 
boil  them.  Take  them  out,  lay  them  on  a fieve  to 
drain,  then  flour  them,  and  broil  them.  Make  what 
fauce  you  pleafe. 

To  crimp  fcate. 

It  muft  be  cut  into  long  flips  crofs-ways,  about  an 
inch  broad.  Boil  water  and  fait  as  above,  then  throw 
in  your  fcate.  Let  your  water  boil  quick,  and  about 
three  minutes  will  boil  it.  Drain  it,  and  fend  it  to 
table  hot,  with  butter  and  muftard  in  one  cup,  .and 
butter  and  anchovy  in  the  other. 

To  fricafey  fcate , or  thorr.bacb,  'white. 

Cut  the  meat  clean  from  the  bone,  fins,  &c.  and 
make  it  very  clean.  Cut  it  into  little  pieces,  about  an 
inch  broad  and  two  inches  long,  lay  it  in  your  flew* 
pan.  To  a pound  of  the  flefli  put  a quarter  of  a pint 
of  water,  a little  beaten  mace,  and  grated  nutmeg,  a 
little  bundle  of  fweet  herbs,  and  a little  fait;  cover  it, 

I and  let  it  boil  three  minutes.  Take  out  the  fweet  herbs, 
put  in  a quarter  of  a pint  of  good,  cream,  a piece  of 
butter,  as  big  as  a walnut,  rolled  in  flour,  a glafs  of 
white  wine,  keep  (baking  the  pan  all  the  while  one  way 
till  it  is  thick  and  fmooth  5 then-difli  it  up,  and  garnilh 
with  lemon. 


To  friccfey  it  hr  own. 

Take  your  difli  as  above,  flour  ir,  and  fry  it,  of 
a fine  brown,  in  frefli  butter;  then  take  it  up,  lay  it 
before  the  fire  to  keep  warm,  pour  the  fat  out  of  the 
pan,  fhake  in  a little  flour,  and  with  a fpoon  ftir  in  a 
piece  of  butter  as  big  as  an  egg  ; flir  it  round  till  it  is 
well  mixed  in  the  pan,  then  pour  in  a quarter  of  a 
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pint  of  water,  (lit-  it  round,  {hake  in  a very  little  beaten 
pepper,  a little  beaten  mace;  put  in  an  onion,  and  a 
little  bundle  of  fweet  herbs,  an  anchovy,  (hake  it  round, 
and  let  it  boil ; then  pour  in  a quarter  of  a pint  of  red' 
wine,  a fpoonful  of  catchup,  a little  juice  of  lemon,  flir 
it  all  together,  and  let  it  boil.  When  it  is  enough,  take 
out  the  fweet  herbs  and  onion,  and  put  in  the  fifh  to 
heat.  Then  dilh  it  up,  and  garnilh  with  lemon. 

Ti  fricafsy  foals  nubile. 

Skin,  wafli,  and  cut  your  foals  very  clean,  cut  off 
their  heads,  dry  them  in  a cloth,  then  with  your  knife 
very  carefully  cut  the  flefh  from  the  bones  and  fins  oir 
both  iides.  Cut  the  flefh  long-ways,  and  then  acrofs, 
fo  that  each  foal  will  be  in  eight  pieces : take  the  heads 
and  bones,  then  put  them  into  a fauce-pan  with  a pint 
.of  water,  a bundle  of  fweet  herbs,  an  onion,  a little- 
whole  pepper,  two  or  three  blades  of  mace,  a little  fa!tr 
a very  little  piece  of  lemon-peel,  and  a little  cruft  of 
bread.  Cover  it  clofe,  let  it  boil  till  half  is  wailed, 
then  ftrain  it  through  a fine  fteve,  put  it  into  a flew- 
p;ui,  put  in  the  foals  and  half  a pint  of  white  wine,  a 
little  parfley  chopped  fine,  a few  mufhrooms  cut  fmall, 
a piece  of  butter,  as  big  as  a hen’s  eg g,  rolled  in  flour, 
grate  in  a little  nutmeg,  fet  all  together  on  the  fire,  but 
keep  (baking  the  pan  all  the  while  till  the  fifh  is  enough. 
Then  dilh  it  up,  and  garnifh  with  lemon. 

To  fricafey  foals  brown. 

Cleanse  and  cut  your  foals,  boil  the  water  as  in  the 
foregoing  receipt,  flour  your  fifh,  and  fry  -them  in  frefh 
butter  of  a fine  light  brown.  Take  the  fleih  of  a fmall 
foal,  beat  it  in  a mortar,  with  a piece  of  bread  as  big 
as  an  hen’s  egg,  foaked  in  cream,  the  yolks  of  two  hard 
' eugs,  and  a little  melted  butter,  a little  bit  of  thyme, 
a little  parfley,  an  anchovy,  feafon  it  with  nutmeg,  mix 
all  together,  with1  the  yolk  of  a raw  egg  and  with 
-a  little  flour,  roll  it  up  into  little  balls,  and  fry 
them,  but  not  too  much.  Then  lay  your  fifli  and  balls 
before  the  fire,  pour  out  all  the  fat  of  the  pan,  pour  in 
the  liquor,  which  is  boiled,  with  t lie  fpicc  and  herbs. 
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ftir  it  round  in  the  pan,  then  put  in  half  a pint  of  icd 
wine,  a few  truffles  and  morels,  a few  mufhrooms,  a 
fpoonful  of  catchup,  and  the  juice  of  half  a fmall  lemon, 
feitir  it  all  together,  and  let  it  boil,  then  (Hr  in  a piece 
of  butter  rolled  in  flour  ; ftir  it  round,  when  your  fauce 
is  of  a fine  thicknefs,  put  in  your  fifh  and  balls,  and 
when  it  is  hot,  diflr  it  up,  put  in  the  balls,  and  pour 
your  fauce  over  it.  Garnifh  with  lemon.  In  the  fame 
manner  drefs  a fmall  turbot,  or  any  flat-  fifh. 

To  boil  foals. 

Take  a pair  of  foals,  make  them-clean,  lay  them  irr 
vinegar,  fait,  and  water,  two  hours;  then  dry  them  in 
a cloth  ; put  them  into  a ftew-pan,  put  to  them  a pint 
of  white  wine,  a bundle  of  fweet  herbs,  an  onion  (luck 
with  fix  cloves,  fome  whole  pepper,  and  a little  fait  ; 
cover  them,  and  let  them  boil.  When  they  are  enough,- 
take  them  up,  lay  them  in  your  difh,  ftrain  the  liquor, 
and  thicken  it  up  with  butter  and  flour.  Pour  the  fauce 
over,  and  gnrniih  with  feraped  horfe- raddifh  and  leir.om 
In  this  manner  drefs  a little  turbot.  It  is  a genteel 
difh  for  fupper.  You  may  add  prawns  or  fhrimps,  or 
mufcles  to  the  fauce. 

To  make  a collar  of  ffh  in  ragoo  to  look  like  a breajl  of 

veal  collared. 

Take  a large  eel,  fkin  it,  wafh  it  clean,  and  parboil 
it,  pick  off  the  fifh,  and  beat  it  in  a mortar;  fcafon  it 
with  beaten  mace,  nutmeg,  pepper,  fait,  a few  fweet 
herbs,  parfley,  and  a little  lemon-peel  chopped  fmall  ; 
beat  all  well  together  with  an  equal  quantity  of  crumbs 
of  bread  ; mix  it  well  together,  then  take  a turbot, 
foals,  fcate,  or  thornback,  or  any  flat  fifh  that  will  roll 
cleverly.  Lay  the  flat  fifh  on  the  dreffer,  take  away  all 
the  bones  and  fins,  and  cover  your  fifh  with  the  farce  ; 
then  roll  it  up  as  tight  as  you  can,  and  open  the  fkin 
of  your  eel,  and  bind  the  collar  with  it  nicely,  fo  that 
it  may  be  flat  top  and  bottom,  to  fland  well  in  the  difh  ; 
then  butter  an  earthen  difh,  and  fet  it  in  upright ; flour 
it  all  over,  and  flick  a piece  of  butter  on  the  top,  and 
round  the  edges,  fo  that  it  may  run  down  on  the  fifh  ; 
and  let  it  be  well  baked,  but  take  great  care  it  is  not 

broke. 
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broke.  Let  there  be  a quarter  of  a pint  of  water  in  the 
drill. 

In  the  mean  time  take  the  water  the  eel  was  boiled, 
in,  and  all  the  bones  of  the  fifh.  Set  them  on  to  boil 
fealon  them  with  mace,  clove9,  black  and  white  pep- 
per, fweet  herbs,  an  onion.  Cover  it  clofe,  and  let  it 
boil  till  there  is  about  a quarter  of  a pint  ; then  ftrain 
it,  add  to  it  a few  truffles  and  morels,  a few  mufhrooms,. 
two  fpoonfuls  of  catchup,  a gill  of  red  wine,  a piece  of 
butter,  as  big  as  a large  walnut,  rolled  in  flour.  Stir 
all  together,  feafon  with  fait  to  your  palate,  fave  fomc 
of  the  farce  you  make  of  the  eel  and  mix  with  the  volk 
of  an  egg,  and  roll  them  up  in  little  balls  with  flour, 
and  fry  them  of  a light  brown.  When  your  lift  is  enough 
lay  it  in  your  difh,  flam  all  the  fat  off  the  pan,  and  pour 
the  gravy  to  yonr  fauce.  Let  it  all  boil  together  till  it 
is  thick;  then  pour  it  over  the  roll,  and  put  in  your 
balls.  Garnifh  with  lemon. 

This  does  befl  in  a tin  oven  before  the  fire,  becaufe 
then  you  can  bafte  it  as  you  pleafe.  This  is  a fine  bot- 
tom dilll- 

7c>  hatter  crahf  or  lobfers. 

Take  two  crabs,  or  lobfters,  being  boiled,  and  cold, 
take  all  the  meat  out  of  the  fiiells  and  bodies,  mince  it 
frnall,  and  put  it  all  together  into  a fauce  pan  ; add  to 
it  a glafs  of  white  wine,  two  fpoonfuls  of  vinegar,  a 
nutmeg  grated,  then  let  it  boil  up  till  it  is  thorough 
hot.  Then  have  ready  half  a pound  of  frefh  butter, 
melted  with  an  anchovy,  and  the  yoiks  of  two  eggs 
beat  up  and  mixed  with  the  butter ; then  mix  crabs, 
and  butter  all  together,  (baking  the  fauce-pan.conltant- 
ly  round  till  it  is  quite  hot.  Then  have  ready  the  great 
fliell  either  of  a crab  or  lobller  ; lay  it  in  the  middle  of 
your  difh,  pour  fome  into  the  fliell,  and  the  reft  in  little 
faucers  round  the  (hell,  (ticking  three-corner  ton  (Is  be- 
tween the  faucers,  and  round  the  fneil.  This  is  a line 
fide-dilh  at  a fecond  courfe. 

7o  butter  lobfters  another  •way. 

Parboil  your  lobfters,  then  break  the  (hells,  pick 
6ut  all  the  meat,  cut  it  frnall,  take  the  meat  out  of  the 

body, 
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body,  mix  it  fine  with  a fpoon  in  a little  white  wine  . 
for  example,  a fmall  lobller  ; one  fpoonful  of  wine  put 
it  into  a fauce-pan  with  the  meat  of  the  lobller,  four 
fpoonfuls  of  white  wine,  a blade  of  mace,  a little  beaten 
pepper  and  fait.  Let  it  Hew  all  together  a few  minutes, 
then  flir  in  a piece  of  butter,  lhake  your  fauce-pan 
round  till  your  butter  is  melted,  put  in  a fpoonful  of  vi- 
negar, and  ftrew  it  in  as  many  crumbs  of  bread  as  will 
make  it  thick  enough.  When  it  is  hot,  pour  it  into 
your  plate,  and  garnilh  with  the  chine  of  a lobller  cut 
in  four,  peppered,  faked,  and  broiled.  This  makes  a 
pretty  plate,  or  a fine  dilh,  with  two  or  three  lobllers. 
You  may  add  one  tea-fpoonful  of  fine  fugar  to  your 
fauce. 

To  ronfi  lobJidTs. 

Boil  your  lobllers,  then  lay  them  before  the  fire,  and 
bade  them  with  butter  till  they  have  a fine  froth.  Dilh 
them  up  with  plain  melted  butter  in  a cup.  This  is  as 
good  a way  to  the  full  as  roalling  them,  and  not  half 
the  trouble. 


To  make  a fine  dijb  of  lobflirs-. 

Take  three  lobllers,  boil  the  largell  as  above,  and 
froih  it  before  the  fire.  Take  the  other  two  boiled,  and 
butter  them  as  in  the  foregoing  receipt.  Take  the  two 
body-lhells,  heat  them  hot,  and  fill  them  with  the  but.- 
tered  meat.  Lay  the  large  lobller  in  the  middle,  and 
the  two  Ihells  on  each  fide,  and  the  two  great  claws  of 
I the  middle  lobller  at  each  end,  and  the  four  pieces  of 
chines  of  the  two  lobllers  broiled,  and  laid  on  each, 
end.  This,  if  nicely  done,  makes  a pretty  dilh. 

To  drefs  a crab. 

Having  taken  out  the  meat,  and  cleanfed  it  from 
the  Ikin,  put  it  into  a Hew- pan,  with  half  a pint  of 
white  wine,  a little  nutmeg,  pepper,  aed  fait,  over  a 
flow  fire.  Throw  in  a few  crumbs  of  bread,  beat  up 
one  yolk  of  an  egg  with  one  fpoonful  of  vinegar,  throw 
it  in,  then  fliake  the  fauce-pan  round  a minute,  and 
U ferve  it  up  on  a plate. 


Tt 
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To  flew  prawns,  Jhrimps,  or  crawfijh. 

Pick  out  the  tails,  lay  them  by,  (about  two  quarts), 
take  the  bodies,  give  them  a bruife,  and  put  them  into 
pint  of  white  wine,  with  a blade  of  mace.  Let  them 
ew  a quarter  of  an  hour,  dir  them  together,  and  drain 
them ; then  wafh  out  the  fauce-pan,  put  to  it  the  drain- 
ed liquor  and  tails:  grate  a fmall  nutmeg  in,  add  a lit- 
tle fait,  and  a quarter  of  a pound  of  butter  rolled  in 
flour:  fhake  it  all  together,  cut  a pretty  thin  toad  round 
a quarter  of  a peek  loaf,  toad  it  brown  on  both  fides, 
cut  into  fix  pieces,  lay  it  clofe  together  in  the  bottom 
of  your  did),  and  pour  your  filh  and  fauce  over  it.  Send 
it  to  table  hot.  If  it  be  crawfifh,  or  prawns,  garnifh 
your  difh  with  fome  of  the  bigged  claws  laid  thick 
round.  Water  will  do  in  the  room  of  wine,  only  add 
a fpoonful  of  vinegar. 

To  make  flcollops  of  oyflers. 

Put  your  oyflers  into  fcollop  fliells  for  that  purpofe* 
fet  them  on  your  gridiron  over  a good  clear  fire,  let 
them  dew  till  you  think  your  oyders  are  enough,  then 
have  ready  fome  crumbs  of  bread  rubbed  in  a clean  nap- 
kin, fill  your  fhells,  and  fet  them  before  a good  fire,  and 
bade  them  well  with  butter.  Let  them  be  of  a fine 
brown,  keeping  them  turning,  to  be  brown  all  over 
alike;  but  a tin  oven  doe3  them  bed  before  the  fire. 
They  cat  much  the  bed  done  this  way,  though  moil 
people  dew  the  oyders  fird  in  a fauce-pan,  with  a blade 
of  mace,  thickened  with  a piece  of  butter,  and  nil  the 
{hells,  and  then  cover  them  with  crumbs,  and  brown 
them  with  a hot  iron:  but  the  bread  has  not  the  fine 
talle  of  the  former. 


To  flew  mufcles . 

Wash  them  very  clean  from  the  find  in  two  or  three 
waters,  put  them  into  a dew-pan,  cover  them  clo.c, 
and  let  them  dew  till  all  the  diells  are  opened;  then 
take  them  out  one  by  one,  pick  them  out  of  the  fhe:  s, 
and  look  under  the  tongue  to  fee  if  there  be  a eia  1 , 
if  there  is,  you  mud  throw  away  the  mttlcle  ; fonu 
will  only  pick  out  the  crab,  and  eat  the  mufclc.  W hen 
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you  have  picked  them  all  clean,  put  them  into  a fauce- 
pan  ; to  a quart  of  mufcles  put  half  a pint  of  the  liquor 
{trained  through  a fieve,  put  in  a blade  or  two  of  mace, 
a piece  of  butter,  as  big  as  a large  walnut,  rolled  in 
flour  ; let  them  flew,  toaft  fome  bread  brown,  and  lay 
them  round  the  dilh,  cut  three-corner  ways;  pour  ill 
the  mufcles,  and  fend  them  to  table  hot. 

Another  •way  to  Jlenu  mufcles. 

Clean  and  flew  your  mufcles  as  in  the  foregoing  re- 
ceipt, only  to  a quart  of  mufcles  put  in  a pint  of  liquor, 
and  a quarter  of  a pound  of  butter  rolled  in  a very  little 
flour.  When  they  are  enough,  have  fome  crumbs  of 
bread  ready,  and  cover  the;  bottom  of  your  difh  thick, 
grate  half  a nutmeg  over  them,  and  pour  the  mnieles 
and  fauce  all  over  the  crumbs,  and  fend  them  to  table. 

A third  tv  ay  to  drefs  mufcles. 

Stew  them  as  above,  and  lay  them  in  your  difh  ; 
drew  your  crumbs  of  bread  thick  all  over  them,  then 
fet  them  before  a good  fire,  turning  the  difh  round  and 
round,  that  they  may  be  brown  all  alike.  Keep  bafling 
them  with  butter,  that  the  crumbs  may  be  crifp,  and 
it  will  make  a pretty  fide  difh.  You  may  do  cockles 
the  fame  way. 

To  few  coll  ops. 

Tj o 1 l them  very  well  in  fait  and  water,  take  them 
out,  and  flew  them  in  a little  of  the  liquor,  a little 
white  wine,  a little  vinegar,  two  or  three  blades  of 
mace,  two  or  three  cloves,  a piece  of  butter  rolled  in 
flour,  and  the  juice  of  a Seville  orange.  Stew  them 
well,  and  difh  them  up. 

To  ragoo  oyfters. 

Take  a quart  of  the  largefl  oyders  you  can  get, 
open  them,  fave  the  liquor,  and  drain  it  through  a fine 
fieve;  walh  your  oyders  in  warm  water;  make  a bat- 
ter thus  : take  two  yolks  of  eggs,  beat  them  well,  grate 
in  half  a nutmeg,  cut  a little  lemon-peel  fmall,  a good 

deal 
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deal  of  parfley,  a fpoonful  of  the  juice  of  fpinage, 
two  fpoonfuls  of  cream  or  milk,  beat  it  up  with  flour 
to  a thick  batter,  hare  ready  fome  butter  in  a (lew-pan, 
dip  your  oyfters  one  by  one  into  the  batter,  and  have 
ready  crumbs  of  bread,  then  roll  them  in  it,  and  fry 
them  quick  and  brown,  fome  wjththe  crumbs  of  bread, 
and  fome  without.  Take  them  out  of  the  pan  and  fet 
them  before  the  fire,  then  have  ready  a quart  of  chef- 
nuts  lhelled  and  Ikinned,  fry  them  in  the  butter ; when 
they  are  enough,  take  them  up,  pour  the  fat  out  of  the 
pan,  (hake  a little  flour  all  over  the  pan,  and  rub  a 
piece  of  butter  as  big  as  a hen’s  egg  all  over  the  pan 
with  your  fpoon,  till  it  is  melted  and  thick  ; then  put 
in  the  oyfter  liquor,  three  or  four  blades  of  mace,  (lir 
it  round,  put  in  a few  Piftacho  nuts  (helled,  let  them 
boil,  then  put  in  the  chefnuts,  and  half  a pint  of  white 
■wine,  have  ready  the  yolks  of  two  eggs  beat  up  with 
four  fpoonfuls  of  cream  ; (lir  all  well  together,  when  it 
is  thick  and  fine,  lay  the  oyfters  in  the  difh,  and  pour 
the  ragoo  over  them.  Garnifh  with  chefnuts  and  lemon. 

You  may  ragoo  mufcles  the  fame  way.  You  may 
leave  out  the  Piftacho  nuts  if  you  don’t  like  them  ; but 
they  give  the  fauce  a fine  flavour. 

To  ragoo  endive. 

Take  fome  fine  white  endive,  three  heads,  lay  them 
in  fait  and  water  two  or  three  hours,  take  a hundred 
of  afparagus,  cut  off  the  green  heads,  chop  the  reft  as 
far  as  is  tender  fmall,  lay  it  in  fait  and  water,  take  a 
bunch  of  celery,  wafh  it,  and  i’erape  it  clean,  cut  it  in 
pieces  about  three  inches  long,  put  it  into  a fauce-pan, 
with  a pint  of  water,  three  or  four  blades  of  mace, 
fome  whole  pepper  tied  in  a rag,  let  it  ilew  till  it  is 
quite  te'nder  ; then  put  in  the  afparagus,  (hake  the 
fauce-pan,  let  it  funnier  till  the  grafs  is  enough.  Take 
the  endive  out  of  the  water,  drain  it,  leave  one  large 
head  whole,  fhe  other  leaf  by  leaf,  put  it  into  a (lew- 
pan,  put  to  it  a pint  of  white  wine  ; cover  the  pan 
clofe,  let  it  boil  till  the  endive  is  juft  enough,  then  put 
in  a quarter  of  a pound  of  butter  rolled  in  flour, 
cover  it  clofe,  (haking  the  pan  when  the  endive  is 
enough.  Take  it  up,  lay  the  whole  head  in  the  middle. 
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and  with  a fpoon  take  out  the  celery  and  grnfs,_and  lay 
round  the  other  part  of  the  endive  over  that : then 
pour  the  liquor  out  of  the  fauce-pan  into  the  (lew-pan, 
itir  it  together,  feafon  it  with  fait,  and  have  ready  the 
yolks  of  two  eggs,  beat  up  with  a quarter  of  a pint 
of  cream,  and  half  a nutmeg  grated  in.  Mix  this 
with  the  fauce,  keep  it  (lining  all  one  way  till  it  is 
thick  ; then  pour  it  over  your  ragoo,  and  fend  it  to  ta- 
ble hot. 

To  ragoo  French  leans. 

Take  a few  beans,  boil  them  tender,  then  take  your 
(lew-pan,  put  in  a piece  of  butter,  when  it  is  melted 
(hake  in  fome  flour,  and  peel  a large  onion,  (lice  it,  and 
fry  it  brown  in  that  butter  ; then  put  in  the  beans, 
(hake  in  a little  pepper  and  a little  fait,  grate  a little 
nutmeg  in,  have  ready  the  yolk  of  an  egg  and  fome 
cream  ; (lir  them  all  together  for  a minute  or  two.,  and 
dilh  them  up. 

Te  make  good  brown  gravy. 

Take  half  a pint  of  fmall  beer,  or  ale  that  is  not 
bitter,  and  half  a pint  of  water,  an  onion  cut  fmall,  a 
little  bit  of  lemon-peel  cut  fmall,  three  cloves,  a blade 
of  mace,  fome  whole  pepper,  a fpoonful  of  mufliroom- 
pickle,  a fpoonful  of  walnut-pickle,  a fpoonful  of  catch- 
up and  an  anchovy;  firft  put  a piece  of  butter  into  a 
fauce-pan,  as  big  as  a hen’s  egg  ; when  it  is  melted 
Jhake  in  a little  flour,  and  let  it  be  a little  brown ; then 
by  degrees  (lir  in  the  above  ingredients,  and  let  it  boil 
a quarter  of  an  hour,  then  drain  it,  and  it  is  fit  for  fi(h 
or  roots. 

To  frlcafey  fkirrets. 

Wash  the  roots  very  well,  and  boil  them  till  they 
are  tender ; then  the  (kin  of  the  roots  mull  be  taken 
olF,  cut  in  dices,  and  have  ready  a little  cream,  a 
piece  of  butter  rolled  in  flour,  the  yolk  of  an  egg  beat, 
a little  nutmeg  grated,  two  or  three  fpoonfuls  of  white 
-wine,  a very  little  fait,  and  (lir  all  together.  Your 
roots  being  in  the  difh,  pour  the  fauce  over  them.  It 
is  a pretty  fide  difli.  So  likcwife  you  may  drefs  root 
of  falfify  and  fcorzonera. 
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Cbardoom  fried  and  buttered. 

You  mud  cut  them  about  ten  inches  and  firing  them; 
then  tie  them  in  bundles  like  afparagus,  or  cut  them 
in  fmall  dice;  boil  them  like  peas,  tofs  them  up  with 
pepper,  fait,  and  melted  butter. 

Cbardoom  a la  framage. 

After  they  are  ftringcd,  cut  them  an  inch  long, 
flew  them  in  a little  red  wine  till  they  are  tender ; fea- 
fon  with  pepper  and  fait,  and  thicken  it  with  a piece  of 
butter  rolled  in  flour  ; then  pour  them  into  your  difh, 
fqtieeze  the  juice  of  orange  over  it,  then  fcrape  Chefhire 
cheefe  all  over  them,  then  brown  it  with  a cheefe-iron, 
and  ferve  it  up  quick  and  hot. 

To  make  a Scotch  rabbit. 

Toast  a piece  of  bread  very  nicely  on  both  Tides, 
butter  it,  cut  a dice  of  cheefe  about  as  big  as  the  bread, 
toall  it  on  both  Tides,  and  lay  it  on  the  bread. 

To  make  a Welch  rabbit. 

Toast  the  bread  on  both  Tides,  then  toad  the  cheefe 
on  on  fide,  lay  it  on  the  toad,  and  with  a hot  iron 
brown  the  other  fide.  You  may  rub  it  over  with  muf- 
tard. 

To  make  an  Englifo  rabbit. 

Toast  a dice  of  bread  brown  on  both  Tides,  then  lay 
it.  in  a plate  before  the  fire,  pour  a glafs  of  red  wine 
over  it,  and  let  it  foak  the  wine  up  ; then  cut  fome 
cheefe  very  thin,  and  lay  it  very  thick  over  the  bread, 
and  put  it  in  a tin  oven  before  the  fire,  and  it  will  be 
tuaded  and  browned  prefently.  Serve  it  away  hot. 

Or  do  it  th,us  : 

Toast  the  bread  and  foak  it  in  the  wine,  fet  it  be* 
fore  the  fire,  cut  your  cheefe  in  very  thin  flices,  rub 
butter  over  the  bottom  of  a plate,  lay  the  cheefe  on, 
pour  in  two  or  three  fpoonfuls  of  white  wine,  cover  it 
with  another  plate,  fet  it  over  a chafiing-difh  of  hot) 
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coals  for  two  or  three  minutes,  then  (Hr  it  till  it  is  done 
and  well  mixed.  You  may  ftir  in  a little  milliard  ; when 
it  is  enough  lay  it  on  the  bread,  juft  brown  it  with  a 
hot  (hovel.  Serve  it  away  hot. 

Sorrel  •with  eggs. 

First,  your  forrel  muft  be  quite  boiled  and  well' 
drained,  then  poach  three  eggs  foft,  and  three  hard, 
butter  your  forrel  well,  fry  fome  three-corner  toafts 
brown,  lay  the  forrel  in  the  difli,  lay  the  foft  egg§  on- 
it,  and  the  hard  between  ; (lick  the  toaft  in  and  about 
it.  Garnilh  with  quartered  orange,. 

A fricafey  of  artichoke  bottoms. 

Take  them  either  dried  or  pickled;  if  dried,  yon 
muft  lay  them  in  warm  water  for  three  or  four  hours, 
fhifting  the  water  two  or  three  times  ; then  have  ready 
a little  cream,  and  a piece  of  frefh  butter,  {lined  to- 
gether one  way  oventhe  fire  till  it  is  melted,  then  put  in. 
the  artichokes,  and  when  they  are  hot  dilli  them  up. 

To  fry  artichokes. 

First  blanch  them  in  water,  then  flour  them,  fry 
them  in  (reih  butter,  lay  them  in  your  difli,  and  pour 
melted  butter  over  them.  Or}  'ou  may  put  a little  red 
wine  into  the  butter,  and  feafon  with  nutmeg,  peppeiy 
and  fait.  ' 

A while  fricafey  of  vntflirooms . 

Take  a quart  of  fre fh  mnfhrooms,  make  them  clean, 
put  them  into  a fance-pan  with  three  fpoonfuls  of  wa- 
ter and  three  of  milk,  and  a very  little  fait,  fet  them 
on  a quick  fire,  and  let  them  boil  up  three  times;  then 
take  them  off,  grate  in  a little  nutmeg,  put  in  a little 
beaten  mace,  half  a pint  of  thick^cream,  a piece  of 
butter  rolled  well  in  flour,  put  it  all  together  into  the 
fauce-pan,^and  mulhroorns  all  together,  lhake  the  fauce- 
pan  well  all  the  time.  When  it  is  fine  and  thick,  difli 
them  up  ; be  careful  they  do  not  curdle.  You  may  ftir 
the  fauce-pan  carefully  with  a fpoon  all  the  time. 
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To  moke  buttered  loaves. 

Bi  at  up  the  yolks  of  twelve  eggs,  with  half  the 
whites,  and  a quarter  of  a pint  of  yead,  drain  them 
into  a diih,  feafon  with  fait  and  beaten  ginger,  then 
make  it  into  a high  pade  with  flour,  lay  it  in  a warm 
cloth  for  a quarter  of  an  hour;  then  make  it  up  into 
little  loaves,  and  bake  them  or  boil  them  with  butter, 
and  put  in  a glnfs  of  white  wiue.  Sweeten  well  with 
fugar,  lay  the  loaves  in  the  dilh,  pour  the  fauce  over 
them,  and  throw  fugar  over  the  difh. 

Brockley  and  eggs. 

Boil  your  brockley  tender,  faving  a large  bunch  for 
the  middle,  and  fix  or  eight  little  thick  fprigs  to  dick 
round.  Take  a toad  half  an  inch  thick,  toad  it  brown, 
as  big  as  you  would  have  it  for  your  difh  or  butter- 
plate,  butter  fome  eggs  thus : take  fix  eggs,  more  or 
lefs  as  you  have  occafion,  beat  them  well,  put  them  in- 
to a fauce-pan  with  a good  piece  of  butter,  a little  fait, 
keep  beating  them  with  a fpoon  till  they  are  thick 
enough,  then  pour  them  on  the  toad:  fet  the  biggefl 
bunch  of  brockley  in  the  middle,  and  the  other  little 
pieces  round  and  about,  and  garnifh  the  difh  round  with 
little  fprigs  of  brockley.  This  is  a pretty  fide-diih,  or 
a corner-plate. 

Afparagus  and  eggs. 

Toast  a toad  as  big  as  you  have  occafion  for,  but- 
ter it,  and  lay  it  in  your  difh  ; butter  fome  eggs  as 
above,  and  lay  over  it.  In  the  mean  time  boil  fome 
grafs  tender,  cut  it  fmall,  and  lay  it  over  the  eggs. 
This  makes  a pretty  fide-difh  for  a fecond  courfe,  or  a 
corner-plate. 

Brockley  in  fallad. 

Brockley  is  a pretty  difh,  by  way  of  fallad  in  the 
middle  of  a table.  Boil  it  like  afparagus,  (in  the  be- 
ginning of  the  book  you  have  an  account  how  to  clean 
it),  lay  it  in  your  dilh,  beat  up  with  oil  and  vinegar, 
and  a little  fait.  Garnifh  with  llertion  buds. 
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Or  boil  it}  and  have  plain  butter  in  a cup:  or  farce 
French  rolls  with  it5  and  buttered  eggs  together,  for 
change:  or  farce  your  rolls  with  mufcles,-done  the  fame 
way  as  oyfters,  only  no  wine. 

To  snake  potatoe  cakes. 

Take  potatoes,  boil  them,  peel  them,  beat  them  in 
a mortar,  mix  them  with  the  yolks  of  eggs,  a little  fack, 
fugar,  a little  beaten  mace,  a little  nutmeg,  a little 
cream  or  melted  butter,  work  it  up  into  a pafte  ; then 
make  it  into  cakes,  or  juft  what  fhapes  you  pleafe  with 
moulds,  fry  them  brown  in  frelh  butter,  lay  them  in 
plates  or  diflies,  melt  butter  with  fack  and  fugar,  and 
pour  over  them. 

A pudding  made  thus. 

Mix  it  as  before,  make  it  up  in  the  fhape  of  a pud- 
ding, and  bake  it;  pour  butter,  fack,  and  fugar  over  it. 

To  make  potatoes  like  a collar  of  veal  or  mutton. 

Make  the  ingredients  as  before;  make  it  up  in  the 
ftiape  of  a collar  of  veal,  and  with  fome  of  it  make 
round  balls.  Bake  it  with  the  balls,  fet  the  collar  in 
the  middle,  lay  the  balls  round,  let  your  fauce  be  half 
a pint  of  red  wane,  fugar  enough  to  fweeten  it,  the  yolks 
of  two  eggs,  beat  up  a little  nutmeg,  itir  all  thefe  to- 
gether for  fear  of  curdling;  when  it  is  thick  enough,-, 
pour  it  over  the  collar.  • This  is  a pretty  difli  for  a firft 
or  fecond  courfe. 

To  broil  potatoes. 

First  boil  them,  peel  them,  cut  them  in  two,  broil 
them  till  they  are  brown  on  both  fides ; then  lay  them 
in  the  plate  or  difli,  and  pour  melted  butter  over  them. 

7 '0  fry  potatoes. 

Cut  them  into  thin  flices  as  big  as  a crown-piece 
fry  them  brown,  lay  them  in  the  plate  or  difli,  pour 
melted  butter,  and  fack,  and  fugar  over  them.  Thefe 
are  a pretty  corner-plate. 

T 3 
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Majhed  potatoes . 

Boil  your  potatoes,  peel  them,  and  put  them  into  a. 
fauce-pan,  mafh  them  well ; to  two  pounds  of  potatoes 
put  a pint  of  milk,  a little  fait,  ftir  them  well  together, 
t ake  care  they  don’t  (lick  to  the  bottom,  then  take  a 
quarter  of  a pound  of  butter,  ftir  it  in,  and  ferve  it  up. 

To  grHT Jhrimps . 

Sfason  them  with  fait  and  pepper,  Aired  parAey, 
butter,  in  fcolfop-Aiells  well  ; add  fome  grated  bread, 
and  let  them  (few  for  half  an  hour.  Brown  them  with 
a hot  iron,  and  ferve  them  up, 

Buttered  Jhrimps . 

Stew  two  quarts  of  Airimps-  nr  a pint  of  white  wine, 
with  nutmeg,  heat  up  eight  eggs,  with  a little  white 
wine  and  half  a pound  of  butter,  Aiaking  the  fauce* 
pan  one  way  all  the  time  over  the  fire  till  they  are  thick 
enough,  lay  toadied  fippets  round  a did),  and  pour  them 
over  it,  to  ferve  them  up. 

To  drejj  Jpinage. 

Pick  and  wafliyour  fpinage  well,  put  it  into  a fauce- 
pan,  with  a little  fait.  Cover  it  clofe,  and  let  it  dew  till 
it  is  juft  tender;  then  throw  it  into  a fieve,  drain  all  the 
liquor  out,  and  chop  it  fmaH,  as  much  as  the  quantity 
of  a French  roll,  add  half  a pint  of  cream  to  it,  feafon 
with  fait,  pepper,  and- grated  nutmeg,  put  in  a quarter 
of  a pound  of  butter,  and  fet  it  a-dewing  over  the  fire 
a quarter  of  an  hour,  (lining  it  often.  Cut  a French 
roll  into  long  pieces  about  as  thick  as  your  finger,  fry 
them,  poach  fix  eggs,  lay  them  round  on  the  fpinage, 
dick  the  pieces  of  roll  in  and  about' the  eggs.  Serve  it 
up  either  fora  fupper,  or  a lide-difti  at  a fecond  courfe. 
• 

Strived  fpinage  ar.d  eggs. 

Tick  and  wafh  your  fpinage  very  clean,  put  it  into 
a fauce-pan  with  a little  fait  ; cover  it  clofe,  (hake  the 
pan  often,  when  it  is  juft  tender,  and,  whilft  it  is 
n reen,  throw  it  into  a iieve  to  drain,  lay  it  into  your 

difh. 
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difli.  In  the  mean  time  have  a ftew-pan  of  water  boil- 
ing, break  as  many  eggs  into  cups  as  you  would  poach. 
When  the  water  boils,  put  in  the  eggs,  have  an  egg- 
flice  ready  to  take  them  out  with,  lay  them  on  the  fpi- 
nage,  and  garnifli  the  di(h  with  orange  cut  into  quar-. 
ters,  with  melted  butter  in  a cup. 

T j boil  fpinage,  when  you  have  not  room  on  the  fire  to  do 
it  by  itfielf. 

Have  a tin-box,-  or  any  other  thing  that  (huts  very 
clofe,  put  in  your  fpinage,  cover  it  fo  clofe  as  no  water 
can  get  it,  and  put  it  into  water,  or  a pot  of  liquor,  or 
any  thing  you  are  boiling*-  It  will  take  about  an  hour,- 
if  the  pot  or  copper  boils.  In  the  fame  manner  you  may 
boil  peas  without  water.' 

fifparagus  forced  in  French  rolls. 

Take  three  French  roils,  take  out  all  the  crumb  by 
fitft  cutting  a piece  of  the  top-cruft  oft  ; but  be  careful 
that  the  cruft  fits  again  the  fame  place.  Fry  the  rolls 
brown  in  frelh  butter;  then  take  a pint  of  cream,  the 
yolks  of  fix  eggs  beat  fine,  a little  fait  and  nutmeg,  ftir 
them  well  together  over  a flow  fire  till  it  begins  to  be 
thick.  Have  ready  a hundred  of  fmall  grafs  boiled,  then 
fave  tops  enough  to  ftick  the  rolls  with,  the  reft  cut 
fmall  and  put  into  the  cream,  fill  the  loaves  with  them. 
Before  you  fry  the  rolls,  make  holes  thick  in  the  top- 
cruft,  and  ftick  the  grafs  in  ; then  lay  on  the  piece  of 
cruft,  and  ftick  the  grafs  in,  that  it  may  look  as  if  it 
were  growing.  It  makes  a pretty  fide- difli  at  a fecond 
courfe. 

To  make  oyfltr  loaves. 

Fry  the  French  rolls  as  above,  take  half  a pint  of 
oyfters,  ftevv  them  in  their  own  liquor,  then  take  out 
the  oyfters  with  a fork,  ftrain  the  liquor  to  them,  put 
them  into  a fauce-pan  again,  with  a glafs  of  white  wine, 
a little  oeaten  mace,  a little  grated  nutmeg,  a quarter 
of  a pound  of  butter  rolled  in  flour;  (hake  them  well 
together,  then  put  them  into  the  rolls;  and  thefe  make 
a pretty  fidc-diih  for  a firft  courfe.  You  may  rub  in  the 
ei  umbs  of  two  rolls,  and  tofs  up  with  the  oyfters. 


To 
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To  few  parfnips. 

Boil  them  tender,  fcrape  them  from  the  dud:,  cut 
them  into  dices,  put  them  into  a fauce-pan,  with  cream 
enough  ; for  fauce,  a piece  of  butter  rolled  in  flour,  a 
little  fait,  and  fliake  the  fauce-pan  often.  When  the 
cream  boils,  pour  them  into  a plate  for  a corner-difli, 
or  a fide-dilh  at  fupper. 

„ To  mafh  parfnips . 

Boil  them  tender,  fcrape  them  clean,  then  fcrape 
all  the  foft  into  a fauce-pan,  put  as  much  milk  or  cream 
as  will  flew  them.  Keep  them  ftirring,  and,  when 
quite  thick,  ftir  in  a good  piece  of  butter,  and  fend 
them  to  table. 

To  few  cucumbers. 

Pare  twelve  cucumbers,  and  flice  them  as  thick  as 
a half-crown,  lay  them  in  a coarfe  cloth  to  drain,  and, 
when  they  are  dry,  flour  them  and  fry  them  brown  in 
frefli  butter;  then  take  them  out  with  an  egg-flice,  lay 
them  in  a plate  before  the  fire,  and  have  ready  one 
cucumber  whole,  cut  a long  piece  out  of  the  lide,  and 
fcoop  out  all'  the  pulp  ; have  ready  fried  onions  peeled 
and  diced,  and  fried  brown  with  the  diced  cucumber. 
Fill  the  whole  cucumber  with  the  fried  onion,  feafon 
with  pepper  and  fait;  put  on  the  piece  you  cut  out,  and 
tie  it  round  with  a packthread.  Fry  it  brown,  firfl  flour- 
ing it,  then  take  it  out  of  the  pan,  and  keep  it  hot ; keep 
the  pan  on  the  fire,  and  with  one  hand  put  in  a little 
flour,  while  with  the  other  you  ltir  it.  When  it  is  thick, 
put  in  two  or  three  fpoonfuk  of  water,  and  half  a pint 
of  white  or  red  wine,  two  fpoonfuls  of  catchup,  flir  it 
together,  put  in  three  blades  of  mace,  four  cloves,  half 
a nutmeg,  a little  pepper  and  fait,  all  beat  fine  toge- 
ther; ltir  it  into  the  fauce-pan,  then  throw  in  your  cu- 
• cumbers,  give  them  a tofs  or  two,  then  lay  the  whole 
cucumbers  in  the  middle,  the  red  round,  pour  the  faucc 
all  over,  untie  the  cucumbers  before  you  Itfy  it  into  the 
difli.  Garnidt  the  difli  with  fried  onions,  and  fend  it  to 
table  hot.  This  is  a pretty  fide-dilh  at  a firli  courfc. 

To 


MADE  PLAIN  AND  EASY. 


225 


To  ragoo  French  beans. 

Take  a quarter  of  a peck  of  French  beans,  firing 
them,  do  not  fplit  them,  cut  them  in  three  acrofs,  lay 
them  in  fait  and  water,  then  take  them  out,  and  dry 
them  in  a coarfe  cloth,  fry  l hem  brown,  then  pour  out 
all  the  fat,  put  in  a quarter  of  a pint  of  hot  water,  ftir 
it  into  the  pan  by  degrees,  let  it  boil,  then  take  a quar- 
ter of  a pound  of  freih  butter  rolled  in  a very  little  flour, 
two  fpoonfuls  of  catchup,  one  fpoonful  of  mufhroom- 
pickle,  and  four  of  white  wine,  an  onion  {luck  with  £x 
cloves,  two  or  three  blades  of  mace  beat,  half  a nutmeg 
grated,  a little  pepper  and  fait;  ftir  it  all  together  for  a 
few  minutes,  then  throw  in  the  beans ; fhake  the  pan 
fora  minute  or  two,  takeout  the  onion,  and  pour  them 
into  your  difh.  This  is  a pretty  lide-difh,  and  you  may 
garnifh  with  what  you  fancy,  either  pickled  French 
beans,  mulhrooms,  or  famphire,  or  any  thing  elfe. 


V 


A ragoo  of  beans,  with  a forces 

Ragoo  them  as  above,  take  two  large  carrots,  fcrape 
and  boil  them  tender,  then  maih  them  in  a pan,  feafon 
with  pepper  and  fall,  mix  them  with  a little  piece  of 
butter  and  the  yolks  of  two  raw  eggs.  Make  it  into 
wdiat  fhape  you  pleafe,  and  baking  it  a quarter  of  an 
hour  in  a quick  oven  will  do,  but  a tin  oven  is  the  befl ; 
lay  it  in  the  middle  of  the  difn,  and  the  ragoo  round. 
Serve  it  up  hot  for  a firft  courfe. 


Or  this  way,  beans  ragoo' d with  cabbage. 

Take  a nice  little  cabbage  about  as  big  as  a pint- 
bafon  ; w hen  the  outiide  leaves,  top,  and  ftalks,  are  cut 
off,  half-bod  it,  cut  a hole  in  the  middle  pretty  big, 
take  what  you  cut  out  and  chop  it  very  fine,  with  a 
few  of  the  beans  boiled,  a carrot  boiled  and  mafhed, 
and  a turnip  boiled.;  mafli  all  toge! her,  put  them  into 
a fauce-pan,  feafon  them  with  pepper,  fall,  and  nuc- 
meg,  a good  piece  of  butter,  flew  them  a few  minutes 
over  the  fire,:  ftirring  the  pan  often.  In  the  mean  time 
put  the  cabbage  into  a fauce-pan,  but  take  great  care 
it  does  not  fall  to' .pieces;  put  to  it  four  fpoonfuls  of 

water., 
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water,  two  of  wine,  and  one  of  catchup  ; have  a 
fpoonful  of  mufliroom-pickle,  a piece  of  butter  rolled 
in  a little  flour,  a very  little  pepper,  cover  it  clofe,  and 
let  it  flew  foftly  till  it  is  tender;  then  take  it  up  care- 
fully and  lay  it  in  the  middle  of  the  difli,  pour  your 
mafhed  roots  in  the  middle  to  fill  it  up  high,  and  your 
ragoo  round  it.  You  may  add  the  liquor  the  cabbage 
was  Hewed  in,  and  fend  it  to  table  hot.  This  will  do 
for  a top,  bottom,  middle,  or  fide  dilh.  When  beans 
are  not  to  be  had,  you  may  cut  carrots  and  turnips 
into  little  flices,  and  fry  them  ; the  carrots  in  little 
round  flices,  the  turnips  in  pieces  about  two  inches 
long,  and  as  thick  as  one’s  finger,  and  tofs  them  up  in 
the  ragoo. 

Beans  ragoo'd  with  parsnips. 

Take  two  large  parfnips,  fcrape  them  clean,  and 
boil  them  in  water.  When  tender,  take  them  up,  fcrape 
all  the  foft  into  a fauce-pan,  add  to  them  four  fpoon- 
fuls  of  cream,  a piece  of  butter  as  big  as  a hen’s  egg, 
chop  them  in  the  fauce-pa.n  well ; and  when  they  are 
quite  quick,  heap  them  up  in  tfrfe  middle  of  the  difli,  and 
the  ragoo  round. 

Beans  ragoo'd  with  potatoes. 

Boil  two  pounds  of  potatoes  foft,  then  peel  them, 
put  them  into  a fauce-pan,  put  to  them  half  a pint  of 
milk,  ftir  them  about,  and  a little  fait ; then  ftir  in  a 
quarter  of  a pound  of  butter,  keep  {lining  all  the  time 
till  it  is  fo  thick  that  you  can’t  flir  the  fpoon  in  it  hardly 
„ for  iliffnefs,  then  put  it  into  a halfpenny  Welih  difli,  firfi 
buttering  the  difli.  Heap  them  as4»igh  as  they  will 
lie,  flour  them,  pour  a little  melted  butter  over  it,  and 
tlien  a few  crumbs  or  bread.  JSet  it  into  a tin  oven  be- 
fore the  fire ; and  when  brown,  lay  it  in  the  middle  of 
the  difli,  (take  great  care  yon  don’t  mafli  it),  pour, 
your  ragoo  round  it,  and  fend  it  to  table  hot.. 

To  ragoo  celery. 

Wash  and  make  a bunch  of  celery  very  clean,  cut 
it  in  pieces,  about  two  inches  long,  put  it  into  a llew- 

pan 
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pan  with  juft  as  much  water  as  will  cover  it,  tie  thiee 
or  four  blades  of  mace,  two  or  three  cloves,  about 
twenty  corns  of  whole  pepper  in  a muflin  rag  loole, 
put  it  into  the  ftew-pan,  a little  onion,  a little  bundle 
of  fweet  herbs ; cover  it  clofe,  and  let  it  ftew  foftly  till 
tender;  then  take  out  the  fpice,  onion  and  fweet-herbs, 
put  in  half  an  ounce  of  truffles  and  morels,  two  fpoon- 
fuls  of  catchup,  a gill  of  red  wine,  a piece  of  butter  as 
big  as  an  egg  rolled  in  flour,  fix  farthing  French  rolls, 
feafon  with  fait  to  your  palate,  ftir  it  all  together,  co- 
ver it  clofe,  and  let  it  ftew  till  the  fauce  is  thick  and 
good.  Take  care  that  the  roll  do  not  break,  (hake 
,your  pan  often  ; when  it  is  enough,  difh  it  up,  and 
garnifh  with  lemon.  The  yolks  of  fix  hard  eggs,  or 
more,  put  in  with  the  rolls,  will  make  it  a fine  difh. 
This  for  a firft  courfe. 

If  you  would  have  it  white,  put  in  white  wine  in- 
ftead  of  red,  and  fome  cream  for  a fecond  courfe. 

To  ragoo  mufhroonis. 

Peel  and  ferape  the  fl^ps,  put  a quart  into  a fauce- 
pan,  a very  little  fait,  fet  them  on  a quick  fire,  let  them 
boil  up,  then  take  them  off,  put  to  them  a gill  of  red 
wine,  a quarter  of  a pound  of  butter  rolled  in  a little 
flour,  a little  nutmeg,  a little  beaten  mace,  fet  it  on  the 
fire,  ftir  it  now  and  then;  when  it  is  thick  and  fine, 
have  ready  the  yolks  of  fix  eggs  hot  and  boiled  in  a 
bladder  hard,  lay  it  in  the  middle  of  your  difh , and  pour 
the  ragoo  over  it.  Garnifh  with  broiled  muthrooms. 

A pretty  dijh  of  eggs.  ' 

Boil  fix  eggs  h*rd,  peel  them  and  cut  them  into 
thin  flices,  put  a quarter  of  a pound  of  butter  into  the 
ftew-pan,  then  put  in  your  eggs  and  fry  them  quick. 
Half  a quarter  of  an  hour  will  do  them.  You  rr.uft  be 
very  careful  not  to  break  them,  throw  over  them  pep- 
per, fait,  and  nutmeg,  lay  them  in  your  difh  before 
the  fire,  pour  out  all  the  fat,  (hake  in  a little  flour,  and 
have  ready  two  lhalots  cut  fmall  ; throw  them  into  the 
pan,  pour  in  a quarter  of  a pint  of  white  wine,  a little 
juice  of  lemon,  and  a little  piece  of  butter  rolled  in 

flour. 
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flour.  Stir  all  together  till  it  is  thick  ; if  you  have  not 
fauce  enough,  put  in  a little  more  wine,  toaft  fome  thin 
flices  of  bread  cut  three  corner-ways,  and  lay  round 
your  difh,  pour  the  fauce  all  over,  and  fend  it  to  table 
hot.  You  may  put  fwect  oil  on  the  toaft,  if  it  be  a- 
greeable. 

Eggs  a la  tripe . 

Boil  your  eggs  hard,  take  off  the  fhells  and  cut 
them  long-ways  in  four  quarters,  put  a little  butter  into 
a flew-pan,  let  it  melt,  fhake  in  a little  flour,  ftir  it  with 
a fpoon,  then  put  in  your  eggs,  throw  a little  grated 
nutmeg  all  over,  a little  fait,  a good  deal  of  flired 
parfley  ; fhake  your  pan  round,  pour  in  a little  cream, 
tofs  the  pan  round  carefully,  that  you  do  not  break  the 
eggs.  When  your  fauce  is  thick  and  fine,  take  up  your 
eggs,  pour  the  fauce  all  over  them,  and  garnilh  with 
lemon. 

Jfricafy  of  eggs. 

Boil  eight  eggs  hard,  take  off  the  fhells,  cut  them 
into  quarters,  have  ready  half  a pint  of  cream,  and  a 
quarter  of  a pound  of  frefh  butter  ; ftir  it  together  over 
the  fire  till  it  is  thick  and  fmooth,  lay  the  eggs  in  the 
difli,  and  pour  the  fauce  all  over.  Garnifh  with  the 
hard  yolks  of  three  eggs  cut  in  two,  and  lay  round  the 
edge  of  the  difh. 

y}  ragoo  of  eggs. 

Boil  twelve  eggs  hard,  take  off  the  fhells,  and  with 
a little  knife  very  carefully  cut  the  white  acrofs  long- 
ways, fo  that  the  white  may  be  in  two  halves,  and  the 
yolks  Whole.  Be  careful  neither  to  break  the  whites 
nor  yolks,  take  a quarter  of  a pint  of  pickled  mufli- 
rooms  chopped  very  fine,  half  an  ounce  of  truffles  and 
morels,  boiled  in  three  or  four  fpoonfuls  of  water,  fave 
the  water,  and  chop  the  truffles  and  morels  very  fmall, 
boil  a little  parfley,  chop  it  fine,  mix  them  together 
with  the  truffle-  water  you  faved,  grate  a little  nutmeg 
in,  a little  beaten  mace,  put  it  into  a fauce-pan  with 
three  fpoonfuls  of  water,  a gill  of  red-wine,  one  fpoon- 
ful  of  catchup,  a piece  of  butter  as  big  as  a large  wal- 
nut, 
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nut,  rolled  in  flour,  ftir  all  together,  and  let  it  boil.  In 
tlie  mean  time  get  ready  your  eggs,  lay  tne  yolks  and 
whites  in  order  in  your  difli,  the  hollow  parts  of  the 
whites  uppermofl,  that  they  may  be  Ailed  ; take  fbme 
crumbs  of  bread,  and  fry  them  brown  and  crifp,  as  you 
do  for  larks,  with  which  (ill  up  the  whites  of  the  eggs 
as  high  as  they  will  lie,  then  pour  in  your  fauce  all 
over,  and  garnifh  with  fried  crumbs  of  bread.  x his  is 
a very  genteel  pretty  difh,  if  it  be  well  done. 

To  broil  eggs. 

Cut  a toaft  round  a quartern  loaf,  toad  it  brown, 
lay  it  on  your  difli,  butter  it,  and  very  carefully  break 
fix  or  eight  eggs  on  the  toaft,  and  take  a red  hot  (ho- 
vel and  hold  over  them.  When  they  are  done,  fqueeze 
a Seville  orange  over  them,  grate  a little  nutmdg  over 
it,  and  ferve  it  up  for  a flde-plate.  Or  you  may  poach 
your  eggs  and  lay  them  on  a toaft  ; or  toaft  your  bread 
crifp,  and  pour  a little  boiling  water  over  it  j feafon  it 
with  a little  fait,  and  then  lay  your  poached  eggs  on 
it. 

To  drefs  eggs  with  bread. 

* Take  a penny-loaf,  foak  it  in  a quart  of  hot  milk 
for  two  hours,  or  till  the  bread  is  foft,  then  drain  it 
through  a coarfe  fieve,  put  to  it  two  fpoonfuls  of  orange- 
flour  water,  or  rofe-vvater  ; fweeten  it,  grate  in  a lit- 
tle nutmeg,  take  a little  difli,  butter  the  bottom  of  it, 
break  in  as  many  eggs  as  will  cover  the  bottom  of  the 
difli,  pour  in  the  bread  and  milk,  let  it  in  a tin-oven 
before  the  fire,  and  half  an  hour  will  bake  it ; it  will  do 
on  a chaffing-difli  of  coals.  Cover  it  clofe  before  the 
fire,  or  bake  it  in  a flow  oven. 


To  farce  eggs. 

GeT  two  cabbage-lettuces,  feald  them,  with  a few 
•muflirooms,  parfley,  forrei,  and  chervil;  then  chuo 
them  very  fmall,  with  the  yolks  of  hard  eggs,  feafoned 
with  fait  and  nutmeg;  then  flew  them  in  butter;  and 
when  they  are  enough,  put  in  a little  cream,  then  pour 
them  into  the  bottom  ot  a difli.  Take  the  whites  and 
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chop  them  very  fine  with  parfley,  uu'meg,  and  fair. 
J.ay  this  round  the  brim  of  i he  difh,  and  run  a red  hoc 
five-fhovel  over  it,  to  brown  if. 

Eggs  with  lettuce. 

Scat.d  feme  cabbage- lettuce  in  fair  water,  fqueeze 
them  well,  then  (lice  them  and  tofs  them  up  in  a fauce- 
pan  with  a piece  of  butter;  feafon  them  with  pepper, 
fait,  and  a little  nutmeg.  Let  them  (lew  half  an  hour, 
chop  them  well  together;  when  they  are  enough,  lay 
them  in  your  difn,  fry  foine  eggs  nicely  in  butter  and 
lay  on  them.  Garni fh  with  Seville  orange. 

To  fry  eggs  as  round  as  balls. 

Having  a deep  frying-pan,  and  three  pints  of  clarU 
rified  butter,  heat  it  as  hot  as  for  fritters,  and  dir  it 
with  a (lick,  till  it  runs  round  like  a whirlpool;  then 
break  an  egg  into  the  middle,  and  turn  it  round  with 
your  (lick,  till  it  be  as  hard  as  a poached  egg  ; the 
•whirling  round  of  the  butter  will  make  it  as  round  as 
a ball,  then  take  it  up  with  a (lice,  and  put  it  in  a dilh 
before  the  fire : they  will  keep  hot  half  an  hour,  and 
yet  be  foft ; fo  you  may  do  as  many  as  you  pleafe.  You 
may  ferve  thefe  with  what  you  pleafe,  nothing  bet- 
ter than  dewed  fpinage,  and  garnifh  with  orange. 

To  make  an  egg  as  big  as  twenty. 

Part  the  yolks  from  the  whites,  drain  them  both 
feparate  through  a fieve,  tie  the  yolks  up  in  a bladder, 
in  the  form  of  a ball.  Boil  them  hard,  tjien  put  this 
ball  into  another  bladder,  and  the  whites  round  it;  tic 
it  up  oval  fa (h ion,  and  boil  it.  Thefe  are  ufed  for  grand 
fallads.  This  is  very  pretty  for  a .ragoo,  boil  five  or  fit: 
yolks  together,  and  lay  in  the  middle  of  the  ragoo  of 
eggs;  and  fo  you  may  make  them  of  auy  fize  you 
pleafe. 

To  make  a grand  difli  of  eggs. 

You  mud  break  as  many  eggs  as  the  yolks  will  fill 
a pint  bafon,  the  whites  by  themfelves,  tie  the  yolks  by 
themfelves  in  a bladder  round:  boil  them  hard,  that 
have  a wooden-bowl  that  will  hold  a quart,  made  like 

two 
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two  butter  di flies,  but  in  the  lhape  of  an  egg,  with  a 
hole  through  one  at  the  top.  You  are  to  obferve,  when 
you  boil  the  yolks,  to  run  a packthread  through,  and 
leaving  a quarter  of  a yard  Hanging  out.  When  the 
yolk  is  boiled  hard,  put  it  into  the  bowl  difh  ; but  be 
careful  to  hang  it  fo  as  to  be  in  the  middle.  1 he 
firing  being  drawn  through  the  hole,  then  cl  ap  the  two 
bowls  together,  and  tie  them  tight,  and  with  a funnel 
pour  in  the  whites  through  the  hole  ; then  (top  the  hole 
dole,  and  boil  it  hard.  It  will  take  an  hour.  When 
it  is  boiled  enough,  carefully  open  it,  and  cut  the  firing 
- dole.  In  the  mean  time  take  twenty  eggs,  beat  them 
well,  the  yolks  by  themfylves,  and  the  whites  by  them- 
felves;  divide  the  whites  into  two,  and  boil  them  in 
bladders  the  fhapc  of  an  egg.  When  they  are  boiled 
hard,- cut- one  in- two  long-ways,  and  one  crofs-ways, 
and  with  a line  (harp  knife  cut  out  fome  of  tire  white  in 
tlie  middle  ; lay  the  great  egg  in  the  middle,  the  two 
long  halves  on  each  fide,  w-ith  the  hollow  part  upptx- 
moft,  and  the  tw7o  round  flat  between.  Take  an  ounce 
of  truffles  and  morels,  cut  them  very  fmall,  boil  them  in 
half  a pint  of  water  till  they  are  tender,  then  take  a 
pint  of  frefh  mufhrooms  clean  picked,  walked,  and 
chopped  fmall , and  put  into  the  truffles  and  morels.  Let 
them  boil,  add  a little  fait,  a little  beaten  nutmeg,  a 
little  beaten  mace,  and  add  a gill  of  pickled  mufhrooms 
chopped  fine.  Boil  lixteen  of  the  yoiks  hard  in  a blad- 
der, then  chop  them,  and  mix  them  with  the  other  in- 
gredients ; thicken  it  with-a  lump  of  butter  rolled  in 
flour,  (baking  your  fiance  pan  round  till  hot  and  thick, 
then  till  the  round  with  this,  turn  them  down  again, 
and  fill  the  two  long  ones  ; what  remains,  lave  to  put 
into  the  iauce-pau.  Take  a pint  of  cream,  a quarter  of 
a pound  of  butter,  the  other  four  yolks  beat  fine,  a gill 
of  while  wine,  a gill  of  pirkled  mufhrooms,  a little 
beaten  mace,  and  a little  nutmeg  ; put  all  into  the  fauce- 
pan  to  the  other  ingredients,  and  dir  all  well  together 
one  way  till  it  is  thick  and  fine  ; pour  it  over  alf,  and 
gainiih  with  notched  lemon. 

1 his  is  a grand  difh  at  a fecond  courfe  : or  you  may 
m,x  it  up  with  red  wine  and  butter,  audit  will  do  fora 
firfl  courfe. 

U z 
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To  snake  a. pretty  dij). 1 of  whites  of  eggs. 

Taks.  the  whites  of  twelve  eggs,  beat  them  up  with 
four  fpooufuls  of  rofe-water,  a little  grated  lemon  peel, 
a little  nutmeg,  and  fweeten  with  fugar:  mix  them 
well,  boi!  them  in  four  bladders,  tie  them  in  the  fhape 
of  an  egg,  and  boil  them  hard.  They  will  take  half 
an  hour  Lay  them  in  your  dilh  ; when  cold  mix  half 
a pint  of  thick  cream,  a gill  of  fack,  and  half  the  juice 
of  a Seville  orange.  Mix  all  together,  fweeten  with 
fine  fugar,  and  pour  over  the  eggs.  Serve  it  up  for  a 
fide-difh  at  fupper,  or  when  you  pleafe. 

To  drefs  beans  in  rag 00. 

You  muff  boil  your  beans  fo  that  the  (kins  will  flip 
off.  Take  about  a quart,  feafon  them  with  pepper, 
fait,  and  nutmeg,  then  flour  them,  and  have  ready 
fome  butter  in  a ftew-pan,  throw  in  your  beans,  fry 
them  of  a fine  brown,  then  drain  them  from  the  fat, 
and  lay  them  in  your  difli.  Have  ready  a quarter  of 
a pound  of  butter  melted,  and  halt  a pint  of  blanched 
beans  boiled,  and  beat  in  a mortar,  with  a very  little 
pepper,  fait,  and  nutmeg:  then  by  degrees  mix  them 
in  the  butter,  and  pour  over  the  other  beans.  Gnrnilh 
with  a boiled  and  fried  bean,  and  fo  on  till  you  fill  the 
rim  of  your  diflu  They  are  very  good  without  frying, 
and  only  plain  butter  melted  over  them. 

An  amulet  of  beans. 

Blanch  your  beans,  and  fry  them  in  fweet  butter, 
with  a little  parlley,  pour  out  the  butter,  and  pour  in 
fome  cream.  Let  it  framer,  (linking  your  pan  ; feafon 
with  pepper,  fait,  and  nutmeg,  thicken  with  three  or 
four  yolks  of  eggs,  have  ready  a pint  ol  cream  thicken- 
ed with  the  yolks  of  four  eggs,  feafon  with  a little  fair, 
pour  it  in  your  di fin J and  lay  your  beans  on  tile  amulet, 
and  ferve  it  up  hot. 

The  fame  way  you  may  drefs  mufiirooms,  truffles, 
rrreen  peafe,  afparagus,  and  artichoke- bottoms,  Ipinnge 
" foirel. 
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forrel,  <bc.  all  being  firft  cut  into  fmall  pieces,  or  (hred 
fine. 

To  viake  a bean  tanfey. 

Take  two  quarts  of  beans,  blanch  and  beat  them 
very  fine  in  a mortar;  feafon  with  pepper,  fait,  and 
mace  ; then  put  in  the  yolks  of  fix  eggs,  and  a quar- 
ter of  a pound  of  butter,  a pint  of  cream,  half  a pint 
of  fack,  and  fweeten  to  your  palate.  Soak  four  Na- 
ples bifcuits  in  half  a pint  of  milk,  mix  them  with  the 
other  ingredients.  Butter  a pan,  and  bake  it,  then  turn 
it  on  a difh,  and  flick  citron  and  orange-peel  candied,, 
cut  final!,  and  ftuck  about  it.  Garni (h  with  Seville 
orange. 

To  make  a mater  tanfey. 

Take  twelve  eggs,  beat  them  very  well,  half  a man* 
diet  grated,  and  fifted  through  a cullender,  or  half  a 
penny  roll,  half  a pint  of  fair  water.  Colour  it  with  the 
juice  of  fpinage,  and  one  fmall  fprig  of  tanfey  beat  to- 
gether; feafon  it  with  fugar  to  your  palate,  a little  fait, 
a finall  nutmeg  grated,  two  or  three  fpoonfuls  of  rofe- 
water,  put  it  into  a fleiliet,  ftir  it  all  one  way,  and  let 
it  thicken  like  a hufly-pudding  ; then  bake  it,  or  you 
may  butter  a ftew-pan,  and  put  it  into.  Butter  a difh, 
and  lay  over  it:  when  one  fide  is  enough,  turn  it  with 
the  difh,  and  Hip  the  other  fide  into  the  pan.  When 
that  is  done,  fet  it  into  a mafiereen,  throw  fugar  all 
over,  and  garnifh  with  orange. 


Peafe  Frangoife. 

Take  a quart  of  (helled  peafe,  cut  a la-ge  Spanish 
onion,  or  two  middling  ones,  finall,  and  two  cabbage  or 
Silefia  lettuces  cut  Email,  put  them  into  a fauce-pan, 
with  half  a pint  of  Water,  icafon  them  with  a little  fait, 
a little  beaten  pepper,  and  a little  beaten  mace  and  nut- 
meg. Cover  them  clofe,  and  let  them  flew  a quarter  of 
an  hour,  then  put  in  a quarter  of  a pound  of  frelh  but- 
ter rolled  in  a little  flour,  a fpoonful  of  catchup,  a lit- 
tle piece  of  burnt  butter  as  big  as  a nutmeg;  cover 
them  dole,  and  let  it  iimmer  foftly  an  hour,  often 
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(baking  the  pan.  When  it  is  enough,  ferve  it  up  for  2 
fide-difh. 

For  an  alteration  you  may  (lew  the  ingredients  as 
above  : then  take  a fmall  cabbage-lettuce,  and  hajf- 
boil  it,  then  drain  it,  cut  the  (talks  flat  at  the  bottom, 
lo  that  it  will  (land  firm  in  the  difli,  and  with  a knife 
very  carefully  cut  out  the  middle,  leaving  the  outfide 
leaves  whole.  Put  what  you  cut  out  into  a fauce-pan, 
chop  it,  and  put  a piece  of  butter,  a little  pepper,  fait, 
and  nutmeg,  the  yolk  of  a hard  egg  chopped,  a few 
crumbs  of  bread,  mix  all  together,  and,  when  it  is  hot, 
fill  your  cabbage;  put  fome  butter  into  a (lew-pan,  tie 
your  cabbage,  and  fry  it  till  you  think  it  is  enough, 
then  take  it  up,  untie  it,  and  firft  pour  the  ingredients 
of  peafe  into  your  difii,  fet  the  forced  cabbage  in  the 
middle,  and  have  ready  four  artichoke-bottoms  fried, 
and  cut  in  two,  and  laid  round  the  difh.  This  will  do 
for  a top  difh. 

Green  peafe  with  cream. 

Take  a quart  of  fine  green  peafe,  put  them  into 
a (lew-pan  with  a piece  of  butter,  as  big  as  an  egg, 
rolled  in  a little  flour,  feafon  them  with  a little  fait  and 
nutmeg,  a bit  of  fugar  as  big  as  a nutmeg,  a little  bun- 
dle of  fweet  herbs,  fome  parfley  chopped  fine,  a quarter 
of  a pint  of  boiling  water.  Cover  them  clofe,  and  let 
them  (lew  very  foftly  half  an  hour,  then  pour  in  a quar- 
ter of  a pint  of  good  cream.  Give  it  one  boil,  and  ferve 
it  up  for  a iide-plate. 

yj  farct  meagre-cabbage. 

Take  a white-heart  cabbage  as  big  as  the  bottom 
of  a plate,  let  it  boil  five  minutes  in  water,  then  drain 
it,  cut  the  (talk  fiat  to  (land  In  the  dilh,  then  carefully 
open  the  leaves,  and  take  out  the  infide,  leaving  the 
outfide  leaves  whole.  Chop  what  you  take  out  very 
fine,  take  the  fle/h  of  two  or  three  flounders  or  plaile 
clean  from  the  bone:  chop  it,  with  the  cabbage  and 
the  yolks  and  whites  of  four  hard  eggs,  a handful  of 
picked  parfley,  beat  all  together  in  a mortar,  with  a 
quarter  of  a pound  of  melted  butter;  mix  it  up  with 
the  yolk  of  an  egg,  and  a few  crumbs  of  bread,  fill 
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the  cabbage,  and  tie  it  together,  put  it  into  a deep 
dew-pan,  or  fauce-pan,  put  to  it  half  a pint  of  water, 
a quarter  of  a pound  of  butter  rolled  in  a little  flour, 
the  yolks  of  four  hard  eggs,  an  onion  duck  with  fix 
doves,  whole  pepper  and  mace  tied  in  a muflin  rag, 
half  an  ounce  of  truffles  and  morels,  a fpoonful  of  catch- 
up, a few  pickled  mufflrooms;  cover  it  clofe,  and  let  it 
limmtr  an  hour.  If  you  find  it  is  not  enough,  you 
mud  do  it  longer.  When  it  is  done,  lay  it  in  your  dilh, 
untie  it,  and  pour  the  fauce  over  it. 

To  farce  cucumbers. 

Take  fix  large  cucumbers,  cut  a piece  off  the  top, 
and  fcoop  out  all  the  pulp  ; take  a large  white  cabbage 
boiled  tender,  take  only  the  heart,  chop  it  fine,  cut  a 
large  onion  fine,  Hired  fome  parfley  and  pickled  mufh- 
rooms  fmall,  two  hard  eggs  chopped  very  fine,  feafon 
it  with  pepper,  fait,  and  nutmeg  ; duff  your  cucumbers 
full,  and  put  on  the  pieces,  tie  them  with  a packthread, 
and  fry  them  in  butter  of  a light  brown  ; have  the  fol- 
lowing fauce  ready:  take  a quarter  of  a pint  of  red 
wine,  a quarter  of  a pint  of  boiling  water,  a imall  onion 
chopped  fine,  a little  pepper  and  fait,  a piece  of  butter 
as  big  as  a walnut,  rolled  in  flour;  when  the  cucum- 
bers are  enough,  lay  them  in  your  dilh,  pour  the  fat 
out  of  the  pan,  and  pour  in  this  fauce,  let  it  boil,  and 
have  ready  the  yolks  of  two  eggs  beat  fine,  mixed  with 
two  or  three  fpoonfuls  of  the  fauce,  then  turn  them  into 
the  pan,  let  them  boil,  keep  it  dining  all  the  time, 
untie  the  drings,  and  pour  the  fauce  over.  Serve  it  up 
for  a fide  dilh.  Garni  111  with  the  tops. 

To  few  cucumbers. 

Take  fix  large  cucumbers,  dice  them;  take  fix  large 
onions,  peel  and  cut  them  in  thin  dices,  fry  them  both 
brown,  then  drain  them  and  pour  out  the  fat,  put 
them  into  the  pan  again,  with  three  fpoonfuls  of  hot 
water,  a quarter  of  a pound  of  butter  roiled  in  flour, 
and  a tea- fpoonful  of  mudard  ; feafon  with  pepper 
and  fait,  and  let  them  dew  a quarter  of  an  hour  lbttly, 

diakitur 
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(baking  the  pan  often.  When  they  are  enough,  difh 
them  up. 

Fried  celery. 

Take  fix  or  eight  heads  of  celery,  cut  off  the  green 
tops,  and  take  off  the  outfide  ftalks,  v.alh  them  clean, 
and  pare  the  roots  clean:  then  have  ready  half  a pint 
of  white  wane,  the  yolks  of  three  eggs  beat  line,  and  a 
little  fait  and  nutmeg;  mix  all  well  together  with  flour 
into  a batter,  dip  every  head  into  the  batter,  and  fry 
them  in  butter.  When  enough,  lay  them  in  your  difh, 
and  pour  melted  butter  over  them. 

Celery  nvith  cream. 

Wash  and  clean  fix  or  eight  heads  of  celery,  cut  them 
about  three  inches  long,  boil  them  tender,  pour  away 
all  the  water,  and  take  the  yolks  of  four  eggs  beat  fine, 
fyalf  a pint  of  cream,  a little  fait  and  nutmeg,  pour  it 
over,  keeping  the  pan  (baking  ail  the  while.  YVhen  it 
begins  to  be  thick,  difh  it  up. 

Caulifo-vjers  fried. 

Take  two  fine  cauliflowers,  boil  them  in  milk  and 
water,  then  leave  one  whole,  and  pull  the  other  to 
pieces;  take  half  a pound  of  butter,  with  two  fpoonfuls 
of  water,  a little  duft  of  flour,  and  melt  the  butter  in 
a flew- pan  ; then  put  in  the  whole  cauliflower  cut  in 
two,  and  the  other  pulled  to  pieces,  and  fry  it  till  it  is 
of  a very  light  brown.  Seafon  it  with  pepper  and  fait. 
When  it  is  enough,  lay  the  two  halves  in  the  middle, 
and  pour  the  reft  ail  over. 

To  make  an  oatmeal  pudding. 

Take  a pint  of  fine  oatmeal,  boil  it  in  three  pints  of 
new  milk,  ftirring  it  till  it  is  as  thick  as  a haity-pud- 
ding;  take  it  off,  and  ftir  in  half  a pound  of  frefh  but- 
ter, a little  beaten  mace  and  nutmeg,  and  a gill  of  lack  ; 
then  beat  up  eight  eggs,  half  the  whites,  ftir  all  well 
together,  lay  puff-pafte  ‘all  over  the  difh,  pour  in  the 
pudding,  and  bake  it  half  an  hour.  Or  you  may  boil 
it  with  a,few  cui  i ants. 


To 
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To  make  a potatoe  pudding.  . 

Take  a quart  of  potatoes,  boil  them  foft,  peel  them, 
and  malh  them  with  the  back  of  a fpoon,  and  rub  them 
through  a lieve,  to  have  them  fine  and  fmooth;  take 
half  a pound  of  frefli  butter  melted,  half  a pound  of 
fine  fugar,  fo  beat  them  well  together  till  they  are  very 
fmooth,  beat  fix  eggs,  whites  and  all,  fiir  them  in,  and 
a glafs  of  fack  or  brandy.  Yon  may  add  half  a pound 
of  currants,  boil  it  half  an  hour,  melt  butter  with  a 
glafs  of  white  wine  ; fweeten  with  fugar,  and  pour  over 
it.  You  may  bake  it  in  a dilh,  with  puff-pafte  all 
round  the  dilh,  and  at  the  bottom. 

To  make  a fecond potatoe  pudding. 

Boil  two  pounds  of  potatoes,  and  beat  them  in  a 
mortar  fine,  beat  in  half  a pound  of  melted  butter,  boil  ' 
it  half  an  hour,  pour  melted  butter  over  it,'  with  a ghtls 
of  white  wine  or  the  juice  of  a Seville  orange,  and 
throw  fugar  all  over  the  pudding  and  dilh. 

To  make  a third  fort  of  potatoe  pudding. 

' 

Take  two  pounds  of  white  potatoes,  boil  them  foft, 
peel  and  beat  them  in  a mortar,  or  {b  ain  them  through 
a fieve  till  they  are  quite  fine  ; then  mix  in  half  a pound 
of  frelh  butter  melted,  then  beat  up  the  yolks  of  eight 
eggs  and  three  whites,  fiir  them  in,  and  half  a pound 
ol  white  fugar  finely  pounded,  hall  a pint  of  fack,  fiir 
it  well  together,  grate  in  half  a large  nutmeg,  and  fiir 
in  half  a pint  of  cream,  make  a pun-paite,  and  lay  all 
over  your  difb  and  round  the  edges  ; pour  in  the  pud- 
ding, and  bake  it  of  a fine  light  brown. 

For  change,  put  in  half  a pound  of  currants  ; or  you 
may  drew  over  the  top  half  an  ounce  of  citron  and 
orange-peel  cut  thin,  before  you  put  it  into  tile  oven. 

To  make  an  orange  pudding. 

Take  the  yolks  of  fixteen  eggs,  beat  them  well,  with 
half  a pound  of  melted  butter,  grate  in  the  rhind  of  two 
fine  Seville  oranges,  beat  m half  a pound  of  fine  fugar, 

two 
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two  fpoonfuls  of  orange-flower  water,  two  of  rofe-wa- 
ter,  a gill  of  lack,  half  a pint  of  cream,  two  Maples 
bi  feu  its,  or  the  crumb  of  a halfpenny  roll  foaked  in  the 
cream,  and  mix  ail  well  together.  Make  a thin  puff- 
pafle,  and  lay  all  over  the  dilh  and  round  the  rim,  pour 
m the  pudding  and  bake  it.  It  will  take  about  as  long 
baking  as  a cuilard. 

To  make  a fecond  fort  of  orange  pudding. 

y ou  mull  take  fixteen  yolks  of  eggs,  beat  them  fine, 
mix  them  with  half  a pound  of  frefli  butter  melted, 
and  half  a pound  of  (ugar,  a little  rofe- water,  and  a 
little  nutmeg.  Cut  the  peel  of  a fine  large  .Seville 
orange  fo  thin  as  none  of  the  white  appears,  beat  it 
fine  in  a mortar  till  it  is  like  a pafle,  and  by  degrees 
mix  in  the  above  ingredients  all  together  ; then  lay  a 
puff-palle  all  over  the  dill),  pour  in  the  ingredients,  and 
bake  it. 

To  make  a third  orange  pudding. 

You  mud  take  two  large  Seville  oranges,  and  grate 
off  the  rhind  as  far  as  they  are  yellow  t then  put  your 
oranges  in  fair  water,  and  let  them  boil  till  they  are 
tender.  Shift  the  water  three  or  four  times  to  take  out 
the  bitternefs ; when  they  are  tender,  cut  them  open 
and  take  away  the  feeds  and  firings,  and  beat  the  other 
part  in  a mortar,  with  half  a pound  of  fugar,  till  it  is 
a palle  ; then  put  to  it  the  yolks  of  fix  eggs,  three  or 
four  fpoonfuls  of  thick  cream,  half  a Naples  bifeuit 
grated,  mix  thefe  together,  and  melt  a pound  of  frelh 
butter  very  thick,  and  dir  it  well  in.  When  it  is  cold, 
put  a little  thin  puff-pafte  about  the  bottom  and  rim  of 
your  difh;  pour  in  the  ingredients,  and  bake  it  about 
three  quarters  of  an  hour. 

To  make  a fourth  orange  pudding. 

You  mud  take  the  outfide  rhind  of  three  Seville  oran- 
ges, boil  them  in  fevcr.il  waters  till  they  are  tender, 
then  pound  them  in  a mortar,  with  three  quarters  of  a 
pound  of  fugar  ; then  blanch  half  a pound  of  fxveet  al- 
monds, beat  them  very  fine  with  rofe- water  to  keep 

them 
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them  from  oiling,  then  beat  iixteen  eggs,  but  fix  whites, 
a pound  of  frefh  butter,  and  beat  all  thefe  together  till 
it  is  light  and  hollow  ; then  lay  a thin  puft-pafte  all 
over  thedilh,  and  put  in  the  ingredients.  Bake  it  with 
your  tarts. 

To  make  a lemon  pudding. 

Grate  the  outlide  rhind  of  two  clear  lemons  : then 
grate  two  Naples  bifcuits  and  mix  it  with  the  grated 
peel,  and  add  to  it  three  quarters  of  a pound  of  white 
fugar,  twelve  yolks  of  eggs,  and  half  the  whites,  three 
quarters  of  a pound  of  melted  butter,  half  a pint  of 
thick  cream  ; mix  all  well  together,  lay  a puff-pafte  all 
over  the  difh,  pour  the  ingredients  in,  and  bake  it.  An 
hour  will  bake  it. 

To  make  an  almond  pudding. 

Blanch  half  a pound  of  fweet  almonds,  and  four 
bitter  ones,  in  warm  water,  take  them  and  pound  them 
in  a marble  mortar,  with  two  fpoonfuls  cf  orange- flow- 
er water,  and  two  of  rofe-water,  a gill  of  fack  ; mix 
in  four  grated  Naples  bifcuits,  three  quarters  of  a pound 
of  melted  butter;  beat  eight  eggs,  and  mix  them  with 
a quart  of  cream  boiled,  grate  in  half  a nutmeg  and  a 
.quarter  of  a pound  of  fugar  ; mix  all  well  together, 
make  a thin  puff-pafle  and  lay  all  over  the  dilh,  pour  in 
the  ingredients  and  bake  it. 

To  boil  an  almond  pudding. 

Beat  a pound  of  fweet  almonds  as  fmall  as  pofiible, 
with  three  fpoonfuls  of  rofe-water,  and  a gill  of  fack  or 
-white  wine,  and  mix  in  half  a pound  of  frefh  butter 
melted,  with  five  yolks  of  eggs  and  two  whites,  a quart 
of  cream,  a quarter  of  a pound  of  fugar,  half  a nut- 
meg grated,  one  fpoonful  of  flour  and  three  fpoonfuls 
ol  crumbs  of  white  bread  ; mix  all  well  together,  and 
boil  it.  It  will  take  half  an  hour  boiiimr. 

u 
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< To  make  a fagoe  pudding. 

Let  half  a pound  of  fagoe  be  waflied  well  in  three 
or  four  hot  waters,  then  put  to  it  a quart  of  new  milk, 
and  let  it  boil  together  till  it  is  thick  ; ftir  it  carefully 
(for  it  is  apt  to  burn),  put  in  a (lick  of  cinnamon  when 
you  fet  it  on  the  fire  : when  it  is  boiled  take  it  out  : 
before  you  pour  it  out,  dir  in  half  a pound  of  frefh  but- 
ter, then  pour  it  into  a pan,  and  beat  up  nine  eggs, 
with  five  of  the  whites  and  four  fpoonfuls  of  fack;  ftir 
all  together,  and  fweeten  to  your  tafie.  Put  in  a quar- 
ter of  a pound  of  currants  clean  vvalhed  and  rubbed, 
and  juft  plumped  in  two  fpoonfuls  of  fack  and  two  of 
rofe-water;  mix  all  well  together,  lay  a puff-pafte  over 
a difli,  pour  in  the  ingredients  and  bake  it. 

To  make  a millet  pudding. 

You  muft  get  half  a pound  of  millet  feed,  and  after 
it  is  walked  and  picked  clean,  put  to  it  half  a pound  of 
fugar,  a whole  nutmeg  grated,  and  three  quarts  of 
milk.  When  you  have  mixed  all  well  together,  break 
in  half  a pound  of  frelh  butter  ; butter  your  difh,  pour 
it  in  and  bake  it. 

To  make  a carrot  pudding. 

You  muft  take  a raw  carrot,  fcrape  it  very  clean  and 
grate  it : take  half  a pound  of  the  grated  carrot,  and 
a pound  of  grated  bread,  beat  up  eight  eggs,  leave  out 
half  the  whites,  and  mix  the  eggs  with  half  a pint  of 
cream  ; then  ftir  in  the  bread  and  carrot,  half  a pound 
of  frefh  butter  melted,  half  a pint  of  fack,  and  three 
fpoonfuls  of  orange-flower  water,  a nutmeg  grated. 
Sweeten  to  your  palate.  Mix  all  well  together,  and 
if  it  is  not  thin  enough,  ftir  in  a little  new  milk  or 
cream.  Let  it  be  of  a moderate  thicknefs,  lay  a puff- 
palle  all  over  the  ,dilh,  and  pour  in  the  ingredients. 
Bake  it ; it  will  take  an  hour’s  baking.  Or  you  may 
boil  it,  but  then  you  muft  melt  butter,  and  put  in  white 
wine  and  fugar. 
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A fecond  carrot  pudding. 

Get  two  penny  loaves,  pare  off  the  cruft,  foak 
them  in  a quart  of  boiling  milk,  let  it  ftand  till  it  is 
cold,  then  grate  in  two  or  three  large  carrots,  then  put 
in  eigfht  eggs  well  beat,  and  three  quarters  of  a pound 
of  frefh  butter  melted,  grate  in  a little  nutmeg,  and 
fweeten  to  your  tafte.  Cover  your  difh  with  puff-pafte, 
pour  in  the  ingredients,  and  bake  it  an  hour. 

To  make  a cowflip  pudding. 

Having  got  the  flowers  of  a peck  of  cowflips,  cut 
them  fmall  and  pound  them  fmall,  with  half  a pound 
of  Naples  bifcuits  grated,  and  three  pints  of  cream. 
Boil  them  a little  ; then  take  them  off  the  fire  and  beat 
up  fixteen  eggs,  with  a little  cream  and  a little  rofe- 
water.  Sweeten  to  your  palate.  Mix  it  all  well  toge- 
ther, butter  a difh  and  pour  it  in.  Bake  it ; and  when 
it  is  enough,  throw  fine  fugar  over  and  ferve  it  up. 

Note,  New  milk  will  do  in  all  thefe  puddings,  when 
you  have  no  cream. 

To  make  a quince,  apricot,  or  nubife-pear  plumb  pudding . 

Scald  your  quinces  very  tender,  pare  them  very 
thin,  fcrape  off  the  foft ; mix  it  with  fugar  very  fwcet, 
put  in  a little  ginger  and  a little  cinnamon.  To  a pint 
of  cream  you  muft  put  three  or  four  yolks  of  eggs,  and 
flir  it  into  your  quinces  till  they  are  of  a good  thick- 
nefs.  It  muft  be  pretty  thick.  So  you  may  do  apri- 
cots or  white  pear-plumbs.  Butter  your  difh,  pour  it 

in  and  bake  it. 

% 

To  make  a pearl  barley  pudding. 

Get  a pound  of  pearl  barley,  wafh  it  clean,  put  to 
it  three  quarts  of  new  milk  and  half  a pound  of  double 
refined  fugar,  a nutmeg  grated  ; then  put  it  into  a deep 
pan,  and  bake  it  with  brown  bread.  Take  it  out  of 
the  oven,  beat  up  fix  eggs  ; mix  all  well  up  together, 
butter  a difh,  pour  it  in,  bake  it  again  an  hour,  and  it 
will  be  excellent. 

To 
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To  make  a French  barley  pudding. 

Put  to  a quart  of  cream  fix  eggs  well  beaten,  half 
llie  whites,  fweeten  to  your  palate  ; a little  orange- 
iluwer  water,  or  rofe-water,  and  a pound  of  melted 
butter;  then  put  in  fix  handfuls  of  French  barley,  that 
has  been  boiled  tender  in  milk,  butter  a difii,  and  put 
it  in.  It  will  take  as  long  baking  as  a venifon-pafty. 

To  make  an  apple  pudding. 

Take  twelve  large  pippins,  pare  them,  and  take  out 
the  cores,  put  them  into  a fauce-pan,  with  four  or  five 
fpoonfuls  of  water.  Boil  them  till  they  are  foft  and 
thick  ; then  beat  them  well,  ftir  in  a quarter  of  a pound 
of  butter,  a pound  of  loaf  fugar,  the  juice  of  three  le- 
mons, the  peel  of  two  lemons,  cut  thin  and  beat  fine 
in  a mortar,  the  yolks  of  eight  eggs  beat  .;  mix  all  well 
together,  bake  it  in  a flack  oven  ; when  it  is  near  done, 
throw  over  a little  fine  fugar.  You  may  bake  it  in  a 
pulf-pafte,  as  you  do  the  other  puddings. 

T«  make  an  Italian  pudding. 

Take  a pint  of  cream,  andflice  in  fome  French  rolls, 
as  much  as  you  think  will  make  it  thick  enough,  beat 
ten  eggs  fine,  grate  a nutmeg,  butter  the  bottom  of  the 
dilh,  ffice  twelve  pippins  into  it,  throw  fome  orange- 
peel  and  fugar  over,  and  half  a pint  of  red  wine  ; then 
pour  your  cream,  bread  and  eggs  over  it ; firft  lay  a 
puff-pafte  at  'the  bottom  of  the  difii  and  round  the 
.edges,  and  bake  it  half  an  hour. 

• To  make  a rice  pudding. 

Take  a quarter  of  a pound  of  rice,  put  it  into  a 
fauce-pan,  with  a quart  of  new  milk,  a ftick  of  cinna- 
mon, ftir  it  often,  to  keep  it  from  flicking  to  the  fauce- 
pan  When  it  has  boiled  thick,  pour  it  into  a pan, 
ftir  in  a quarter  of  a pound  of  frefh  butter,  and  fugar 
to  your  palate  ; grate  in  half  a nutmeg,  add  three  or 
four  fpoonfuls  of  rofe-water,  and  ftir  all  well  together  ; 
when  it  is  cold,  beat  up  eight  eggs,  with  half  the 
-whites,  beat  it  all  well  together,  butter  a difh  and  pour 
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it  in  and  bake  it.  You  may  lay  a puff-pade  fird  all  over 
the  dilh  ; for  change,  put  in  a few  currants,  and  fweet 
meats,  if  you  chufe  it. 

A flecond  rice  pudding. 

Get  half  a pound  of  rice,  put  to  it  three  quarts  of 
milk,  llir  in  half  a pound  of  fugar,  grate  a fmall  nut- 
meg in,  and  break  in  half  a pound  of  frefh  butter  ; but- 
ter a difli,  and  pour  it  in  and  bake  it.  You  may  add 
a quarter  of  a pound  of  currants,  for  change.  If  you  , 
boil  the  rice  and  milk,  and  then  dir  in  the  fugar,  you 
may  bake  it  before  the  fire,  or  in  a tin-oven.  You 
may  add  eggs,  but  it  will  be  good  without. 

A third  rice  pudding. 

Take  fix  ounces  of  the  flour  of  rice,  put  it  into  a 
quart  of  milk,  and  let  it  boil  till  it  is  pretty  thick,  du  - 
ring it  all  the  while ; then  pour  it  into  a pan,  dir  in 
half  a pound  of  frefh  butter  and  a quarter  of  a pound 
of  fugar ; when  it  is  cold,  grate  in  a nutmeg,  beat  fix 
' cggs  vv‘th  a fpoonful  or  two  of  fack,  beat  and  dir  all 
well  together,  lay  a thin  puff-pade  on  the  bottom  of 
your  diih,  pour  it  in  and  bake  it. 

, To  boil  a cujlard  pudding. 

Take  a pint  of  cream,  out  of  which  take  two  or 
three  fpoonfuls,  and  mix^jyith  a fpoonful  of  fine  flour  ; 
fet  the  reft  to  boil.  When  it  is  boiled,  take  it  off  and 
dir  in  the  cold  cream,  and  flour  very  well  ; when  it  is 
cool,  beat  up  five  yolks  and  two  whites  of  eggs,  and 
dir  in  a l'ttle  fait  and  fame  nutmeg,  and  two  or  three 
fpoonfuls  of  fack  ; fweeten  to  your  palate  ; butter  a 
wooden  bowl,  and  pour  it  in,  tie  a cloth  over  it,  and 
boil  it  half  an  hour.  When  it  is  enough,  untie  the 
cloth,  turn  the  pudding  out  into  your  difli,  and  pour, 
melted  butter  over  it. 

To  make  a flour  pudding. 

1 ake  a quart  of  milk,  beat  up  eight  eggs,  but  four 
of  the  whites,  mix  with  them  a quarter  of  a pint  of 
milk,  and  dir  into  that  four  large  fpoonfuls  of  flour, 
beat  it  well  together,  boil  fix  bitter  almonds  in  two 
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fpoonfuls  of  water,  pour  the  water  into  the  eggs, 
blanch  the  almonds  and  beat  them  fine  in  a mortar  ; 
then  mix  them  in,  with  half  a large  nutmeg  and  a tea- 
fpoonful  of  fait,  then  mix  in  the  reft  of  the  milk,  flour 
your  cloth  well  and  boil  it  an  hour  ; pour  melted  but- 
ter over  it,  and  fugar  if  you  like  it,  thrown  all  over. 
Obferve  always,  In  boiling  puddings,  that  the  water 
boils  before  you  put  them  into  the  pot,  and  have  rea- 
dy when  they  are  boiled,  a pan  of  clean  cold  water  ; 
juft  give  your  pudding  one  dip  in,  then  untie  the  cloth, 
and  it  will  turn  out,  without  flicking  to  the  cloth. 

To  make  a latter  pudding. 

Take  a quart  of  milk,  beat  up  fix  eggs,  half  the 
whites,  mix  as  above,  fix  fpoonfuls  of  flour,  a tea- 
fpoonful  of  fait,  and  one  of  beaten  ginger;  then  mix 
all  together,  boil  it  an  hour  and  a quarter,  and  pour 
melted  butter  over  it.  You  may  put  in  eight  eggs,  if 
you  have  plenty,  for  change,  and  half  a pound  of 
prunes  or  currants. 

To  make  a latter  pudding  without  eggs. 

Take  a quart  of  milk,  mix  fix  fpoonfuls  of  flour, 
Vvith  a little  of  the  milk  firft,  a tea-fpoonful  of  fait, 
two  tea-fpoonfuls  of  beaten  ginger,  and  two  of  the 
tinfture  of  faffron  ; then  mix  all  together,  and  boil  it 
an  hour.  You  may  add  fruit  as  you  think  proper. 

To  make  a grateful  pudding. 

Take  a pound  of  fine  flour,  and  a pound  of  white 
bread  grated,  take  eight  eggs,  but  half  the  whites, 
beat  them  up,  and  mix  with  them  a pint  of  new  milk, 
then  ftir  in  the  bread  and  flour,  a pound  of  raifins 
Honed,  a pound  of  currants,  half  a pound  of  fugar,  a 
little  beaten  ginger  ; mix  all  well  together,  and  either 
bake  or  boil  it.  It  will  take  three  quarters  of  an  hour’s 
baking.  Put  cream  in,  inftead  of  milk,  if  you  have  it. 
It  will  be  an  addition  tot  he  pudding. 

To  make  a bread  pudding. 

Cut  off  all  the  cruft  of  a penny  white  loaf,  and  flice 
it  thin  into  a quart  of  milk,  fet  it  over  a chaffing-dilh 
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»f  coals  till  the  bread  has  foaked  up  all  the  milk,  then 
put  in  a piece  of  fweet  butter,  ftir  it  round,  let  it  Hand 
till  cold  ; or  you  may  boil  your  milk,  and  pour  over 
your  bread  and  cover  it  up  clofe,  it  does  full  as  well  : 
then  take  the  yolks  of  fix  eggs,  the  whites  of  three, 
and  beat  them  up  with  a little  rofe-water  and  nutmeg, 
a little  fait  and  fugar,  if  you  chufe  it.  Mix  all  well  to- 
gether, and  boil  it  half  an  hour. 

To  make  a fine  bread  pudding. 

Take  all  the  crumb  of  a ftale  penny-loaf,  cut  it  thin, 
a quart  of  cream,  fet  it  over  a flow  fire,  till  it  is  fcald- 
ing  hot,  then  let  it  Hand  till  it  is  cold,  beat  up  the 
bread  and  cream  well  together,  grate  it  in  fome  nutmeg, 
take  twelve  bitter  almonds,  boil  them  in  two  fpoonfuls 
of  water,  pour  the  water  to  the  cream  and  ftir  it  in 
with  a little  fait,  fweeten  it  to  ymur  palate,  blanch  the 
almonds  and  beat  them  in  a mortar,  with  two  fpoonfuls 
of  rofe  or  orange-flower  water  till  they  are  a fine  paile; 
then  mix  them  by  degrees  with  the  cream,  till  they  are 
well  mixed  in  the  cream,  then  take  the  yolks  of  eight 
eggs,  the  whiles  of  but  four,  beat  them  well  and  mix 
them  with  your  cream,  then  mix  all  well  together.  A 
wooden  difh  is  beft  to  boil  it  in  ; but  if  you  boil  it  in 
a cloth,  be  fure  to  dip  it  in  the  hot  water  and  flour  it 
well,  tie  it  loofe  and  boil  it  half  an  hour,  lie  fure  the 
water  boils  when  you  put  it  in,  and.  keeps  boiling  all. 
the  time.  When  it  is  enough,  turn  it  into  your  difh, 
melt  butter  and  put  in  two  or  three  fpoonfuls  of  white 
wine  or  fack,  give  it  a boil  and  pour  it  over  your  pud- 
ding ; then  flrew  a good  deal  of  fine  fugar  all  over  the 
pudding  and  difh,  and  fend  it  to  table  hot.  New  milk 
will  do,  when  you  cannot  get  cream.  You  may  for 
change  put  in  a few  currants. 

To  make  an  ordinary  bread  pudding. 

Take  two  halfpenny  rolls,  flice  them  thin,  crnA 
and  all,  pour  over  them  a pint-  of  new  milk  boiling 
hot,  cover  them  clofe,  let  it  ftaml  fome  hours  to  foak  - 
then  beat  it  well  with  a little  melted  butter,  and  heat 
up  the  yolks  and  whites  of  two  eggs,  beat  all  together 
well  with  a little  fait.  Boil  it  half  an  hour  ; when  it 
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Js  done,  turn  it  into  your  difh,  pour  melted  butter  and’ 
fugar  over  it.  Some  love  a little  vinegar  in  the  butter. 
If  your  rolls  are  ftale  and  grated,  they  will  do  better; 
add  a little  ginger.  You  may  bake  it  with  a few  cur- 
rants. 

To  make  a laked-bread  pudding . ■ 

Take  the  crumb  of  a penny  loaf,  as  much  flour,  the- 
yolks  of  four  eggs  and  two  whites,  a tea-fpoonful  of 
ginger,  half  a pound  of  raifins  ftoned,  half  a pound  of 
uurrants  clean  wafhed  and  picked,  a little  fait.  Mix 
firfl  the  bread  and  flour,  ginger,  fait,  and  fugar  to  your 
palate,  then  the  eggs,  and  as.  much  milk  as  will  make 
it  like  a good  batter,  then  the  fruit,  butter  the  dilli, 
pour  it  in  and  bake  it. 

To  make  a boiled  loaf. 

Take  a penny  loaf,  pour  over  it  half  a pint  of  milk' 
boiling  hot,  cover  it  clofe,  let  it  ftand  till  it  has  foaked 
up  the  milk;  then  tie  it  up  in  a cloth,  and  boil  it  a 
quarter  of  an  hour.  When  it  is  done,  lay  it  in  your 
difh,  pour  melted  butter  over  it,  and  throw  fugar  all 
over  ; a fpoor.ful  of  wine  or  rofe-water  does  as  well  in 
the  butter,  or  juice  of  Seville  orange.  A French 
manchet  does  beft  ; but  there  are  little  loaves  made  on 
purpofe  for  the  ufe.  A French  roll  or  oat-cake  doe3 
very  well  boiled  thus. 

To  make  a chefnut  pudding. 

Rut  a dozen  and  a half  df  chefnuts  into  a /killet  or 
fauce  pan  of  water,  boil  them  a quarter  of  an  hour, 
then  blanch  and  peel  them  and  beat  them  in  a marble 
mortar,  with  a little  orange-flower  or  rofe-water  and 
lack,  till  they  are  a fine  thin  pafte  ; then  beat  up  twelve 
eggs  with  half  the  whites,  and  mix  them  well,  grate 
half  a nutmeg,  a little  fait,  mix  them  with  three  pints 
of  cream  and  half  a pound  of  melted  butter,  fweeten 
it  to  your  palate,  and  mix  all  together.  Lay  a puff- 
pafle  all  over  the  difli,  pour  in  the  mixture  and  bake  it. 
When  you  can’t  get  cream  take  three  pints  of  milk, 
beat  up  the  yolks  of  four  eggs  and  ftir  into  the  milk. 
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fet  it  over  the  fire,  (lirring  it  all  the  time  till  it  is  fcalcL 
ing  hot,  then  mix  it  in  the  room  of  the  cream. 

To  make  a fine  plain  baked  pudding . 

You  mull  take  a quart  of  milk*  and  put  three  bay- 
leaves  into  it.  When  it  has  boiled  a little,  with  fine 
flour,  make  it  into  a hafty  pudding,  with  a little  fait,, 
pretty  thick  ; take  it  off  the  fire,  and  Air  in  half  a 
pound  of  butter,  a quarter  of  a pound  of  fugar,  beat 
up  twelve  eggs  and  half  the  whites,  Air  all  well  toge- 
ther, lay  a puff  pafte  all  over  the  difh  and  pour  in  your.' 
fluff.  Half  an  hour  will  bake  it. 

To  make  pretty  little  cheefie  curd puddings. 

You  mud  take  a gallon  of  milk,  and  turn  it  with 
runnet,  then  drain  all  the  curd  from  the  whey,  put  the- 
curd  into  a mortar,  and  beat  it  with  half  a pound  of 
frelh  butter  till  the  butter  and  curd  are  well  mixed  ; 
then  beat  fix  eggs,  half  the  whites,  and  ftrain  them  to 
the  curd,  two  Naples  bifcuits,  or  half  a penny  roll 
grated;  mix  all  thefe  together, . and  fweeten  to  your 
palate;  butter  your  patty-pans,  and  fill  them  with  the 
ingredients,  bake  them,  but  don’t  let  your  oven  be 
too  hot ; when  they  are  done,  turn  them  out  into  a 
difh,  cut  citron  and  candied  orange-peel  into  little  nar-> 
row  bits,  about  an  inch  long,  and  blanched  almonds 
cut  in  long  flips,  flick  them  here  and  there  on  the  tops 
of  the  puddings,  juft  as  you  fancy  ; pour  melted  butter 
with  a little  fack  in  it  into  the  difh,  and  throw  fine  fu- 
gar all  over  the  puddings  and  dilh.  They  make  a pret- 
ty fide-difh. 

To  make  an  apricot  pudding. 

Coddle  fix  large  appricots  very  tended,  break  them 
very  fmall,  fweeten  them  to  your  tafte.  When  they 
aTe  cold,  add  fix  eggs,  only  two,  wdiites  well  beat ; mix 
them  well  together  wuth  a pint  of  good  cream,  lay  a 
puff-pafte  all  over  your  difh  and  pour  in  your  ingredi- 
ents. Bake  it  half  an  hour,  don’t  let  the  oven  be  too 
hot  ; vvhen  it  is  enough,  throw  a little  fine  fugar  all 
over  it,  and  fend  it  to  table  hot. 

To 
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To  make  the  Ipfwich  almond  pudding. 

Steep  fomewhat  above  three  ounces  of  the  crumb  of 
white  bread  diced,  in  a pint  and  a half  of  cream,  or 
grate  the  bread,  then  beat  half  a pint  of  blanched  al- 
monds very  fine  till  they  are  like  a pafte,  with  a little 
orange-flour  water,  beat  up  the  yolks  of  eight  eggs, 
and  the  whites  of  four  : mix  all  well  together,  put  in 
a quarter  of  a pound  of  white  fugar,  and  ftir  in  a little 
melted  butter,  about  a quarter  of  a pound  ; lay  a fliect 
of  puff-paite  at  the  bottom  of  your  difli,  and  pour  in 
the  ingredients.  Half  an  hour  will  bake  it. 

To  make  a vermicelli  pudding. 

You  muft  take  the  yolks  of  two  eggs,  and  mix  it  up 
with  as  much  flour  as  will  make  it  pretty  (tiff,  fo  as  you 
can  roll  it  out  very  thin,  like  a thin  wafer  ; and  when 
it  is  fo  dry  as  you  can  roll  it  up  together  without  break- 
ing, roll  it  as  clofe  as  you  can  ; then  with  a (harp  knife - 
begin  at  one  end,  and  cut  it  as  thin  as  you  can,  have 
fome  water  boiling,  with  a little  fait  in  it,  put  in  the 
palte,  and  juft  give  it  a boil  for  a minute  or  two  ; then- 
throw  it  into  a fieve  to  drain,  then  take  a pan,  lay  a 
layer  of  vermicelli  and  a layer  of  butter,  and  fo  on. 
When  it  is  cool,  beat  it  up  well  together,  and  melt  the 
reft  of  the  butter  and  pour  on  it;  beat  it  well,  (a  pound 
of  butter  is  enough,  mix  half  with  the  pafte,  and  the 
other  half  melf),  grate  the  crumb  of  a penny  loaf,  and 
mix  in  ; beat  up  ten  eggs,  and  mix  in  a fmall  nutmeg 
grated,  a gill  of  fack,  or  fome  rofe-water,  a tea-fpoon- 
ful  of  falt^  beat  it  all  well  together,  and  fweeten  it  to 
your  palate  ; grate  a little  lemon-peel  in,  and  dry  two 
large  blades  of  mace  and  beat  them  fine.  You  may, 
for  change,  add  a pound  of  currants  nicely  walked  and 
picked  clean;  butter  the  pan  or  difh  you  bake  it  in, 
and  then  pour  in  your  mixture.  It  will  take  an  hour 
and  a half  baking;  but  the  oven  muft  not  be  too  hot. 
If  you  lay  a good  thin  cruft  round  the  bottom  of  the 
dilh  or  fides,  it  will  be  better. 

Puddings 
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Puddings  for  little  dijhes. 

You  mutt  take  a pint  of  cream  and  boil  it,  and  flit 
a halfpenny  loaf,  and  pour  the  cream  hot  over  it,  and 
cover  it  clofe  till  it  is  cold  ; then  beat  it  fine,  and  grate 
in  half  a large  nutmeg,  a quarter  of  a pound  of  fugar, 
the  yolks  of  four  eggs,  but  two  whites  well  beat  ; beat 
it  all  well  together.  With  the  half  of  this  fill  four  little 
wooden  ditties ; colour  one  yellow  with  fafFron,  one  red 
with  cochineal,  green  with  the  juice  of  fpinage,  and 
blue  with  fyrup  of  violets;  the  reft  mix  with  an  ounce 
of  fweet  almonds  blanched  and  beat  fine,  and  fill  a difh. 
Your  ditties  mutt  be  fmall,  and  tie  your  covers  over  very 
clofe  with  packthread.  When  your  pot  boils,  put  them 
in.  An  hour  will  boil  them  ; when  enough,  turn  them 
out  in  a difh,  the  white  one  in  the  middle,  and  the  four 
coloured  ones  round.  When  they  are  enough,  melt 
fome  frefh  butter,  with  a glafs  of  fack,  and  pour  over, 
and  throw  fugar  all  over  the  difti.  The  white  pudding- 
dilh  mutt  be  of  a larger  iize  than  the  reft  ; and  be  fure 
to  butter  your  ditties  well  before  you  put  them  in,  and 
don’t  fill  them  too  full. 

To  make  a fioeetmeat  pudding. 

Put  a thin  puff-pafte  all  over  your  difh  ; then  have 
candied  orange,  and  lemon-peel,  and  citron,  of  each 
an  ounce,  fl ice  them  thin,  and  lay  them  all  over  the 
bottom  of  your  difh  ; then  beat  eight  yolks  of  eggs, 
and  two  whites,  near  half  a pound  of  fugar,  and  half  a 
pound  of  melted  butter.  Beat  all  well  together  ; when 
the  oven  is  ready,  pour  it  on  your  fweetmeats.  An  hour 
or  lefs  will  bake  it.  The  oven  mutt  not  be  too  hot. 

To  make  a fine  plain  pudding. 

Get  a quart  of  milk,  put  into  it  fix  laurel -leaves, 
boil  it,  then  take  out  your  leaves,  and  ftir  in  as  much 
flour  as  will  make  it  a'hafty-pudding  pretty  thick,  take 
it  off,  and  then  flit-  in  half  a pound  of  butter,  then  a 
quarter  of  a pound  of  fugar,  a fmall  nutmeg  grated, 
and  twelve  yolks  and  fix  whites  of  eggs  well  beaten. 

Mix' 
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Mix  ail  well  together,  butter  a difh,  and  put  in  ycut 
Huff.  A little  more  than  half  an  hour  will  bake  it. 

To  make  a ratifia  pudding. 

Git  a quart  of  cream,  boil  it  with  four  or  five  laurel 
leaves;  then  take  them  out,  and  break  in  half  a pound 
of  Naples  bifeuits,  half  a pound  of  butter,  fome  fack, 
nutmeg,  and  a little  fait  ; take  it  off  the  fire,  cover  it 
up,  when  it  is  almoftcold,  put  in  two  ounces  of  blanch- 
ed almonds  beat  fine,  and  the  yolks  of  five  eggs.  Mix 
all  well  together,  and  bake  it  in  a moderate  oven  half 
au  hour.  Scrape  fugar  on  it  as  it  goes  into  the  oven. 

To  make  a bread  and  butter  pudding. 

Get  a penny  loaf,  and  cut  it  into  thin  fiices  of  bread 
and  butter  as  you  do  for  tea.  Butter  your  difh  as  you 
cut  them,  lay  fiices  all  over  the  difh,  then  tlrew  a few 
currants  clean  waflied  and  picked,  then  a row  of  bread 
and  butter,  then  a few  currants,  and  fo  on  till  all  your 
bread  and  butter  is  in  ; then  take  a pint  of  milk,  beat 
up  four  eggs,  a little  fait,  half  a nutmeg  grated,  mix 
all  together  with  fugar  to  yourtafle;  pour  this  over 
the  bread,  and  bake  it  half  an  hour.  A puff-pafte  un- 
der does  beft.  You  may  put  in  two  fpoonfuls  of  refe- 
water. 

To  make  a boiled  rice-pudding. 

Having  got  a quarter  of  a pound  of  the  flour  off 
rice,  put  it  over  the  fire  with  a pint  of  milk,  and  keep 
it  flirring  conftantly,  that  it  may  not  clod  nor  burn. 
When  it  is  of  a good  thicknefs,  take  it  off,  and  pour 
it  into  an  earthen  pan  ; flir  in  half  a pound  of  butter 
very  fmooth,  and  half  a pint  of  cream  or  new  milk, 
fweeten  to  your  palate,  grate  in  half  a nutmeg  and  the 
outward  rh\nd  of  a lemon.  Beat  up  the  yolks  of  fix 
eggs  and  two  whites,  beat  all  well  together ; boil  it 
either  in  fmall  china  bafons  or  wooden  bowls.  When 
boiled,  turn  them  into  a difh,  pour  melted  butter  over 
them,  with  a little  fack,  and  throw  fugar  all  over. 

# 
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To  make  a cheap  rice-pudding. 

Get  a quarter  of  a pound  of  rice  and  half  a pound 
of  railins  ltoned,  and  tie  them  in  a cloth.  Give  the  rice 
a great  deal  of  room  to  ftvell.  Boil  it  two  hours : when 
it  is  enough,  turn  it  into  your  dilh,  and  pour  melted 
butter  and  fugar  over  it,  with  a little  nutmeg. 

To  make  a cheap  plain  rice- pudding. 

Get  a quarter  of  a pound  of  rice,  tie  it  in  a cloth, 
but  give  room  for  {welling.  Boil  it  an  hour,  then  take 
it  up,  untie  it,  and  with  a fpoon  llir  in  a quarter  qf  a 
pouHd  of  butter,  grate  fome  nutmeg,  and  fweeten  to 
your  taife,  then  tie  it  up  clofe,  and  boil  it  another  hour ; 
then  take  it  up,  turn  it  into  your  dilh,  and  pour  melted 
butter  over  it. 

To  make  a cheap  baked  rice-pudding. 

Yuu  mull;  take  a quarter  of  a pound  of  rice,  boil  it 
in  a jjuart  of  new  milk,  {fir  it,  that  it  does  not  burn; 
when  it  begins  to  be  thick,  take  it  off,  let  it  itand  till 
it  is  a little  cool,  then  {fir  in  well  a quarter  of  a pound 
of  butter,  and  fugar  to  your  palate;  grate  a fmall  nut- 
meg, butter  your  dilh,  pour  it  in,  and  bake  it. 

To  make  a fpinage  pudding. 

Take  a quarter  of  a peck  of  fpinage,  picked  and 
wafhed  clean,  put  it  into  a fauce-pan,  with  a little  fait, 
cover  it  clofe,  and,  when  it  is  boiled  juft  tender,  throw 
it  into  a fieve  to  drain  ; then  chop  it  with  a knife,  beat 
up  fix  eggs,  mix  well  with  it  half  a pint  of  cream,  and 
a ftale  roll  grated  fine,  a little  nutmeg,  and  a quarter 
of  a pound  of  melted  butter;  {fir  all  well  together, 
put  it  into  the  fauce-pan  you  boiled  the  fpinage,  and 
keep  ftirring  it  all  the  time  till  it  begins  to  thicken  ; 
then  wet  and  flour  your  cloth  very  well,  tie  it  up,  and 
boil  it  an  hour-  When  it  is  enough,  turn  it  into  your 
dilh,  pour  melted  butter  over  it,  and  the  juice  of  a Se- 
ville orange,  if  you  like  it ; as  to  fugar,  you  rauft  add 
or  let  it  alone,  juft  to  your  talfe.  You  may  bake  it  ; 
but  then  you  flhould  put  in  a quarter  of  a pound  of  fu- 
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gar.  You  may  add  bifcuit  in  the  room  of  bread,  if 
you  like  it  better. 

To  make  a quaking  pudding. 

Take  a pint  of  good  cream,  fix  eggs,  and  half  the' 
whites,  beat  them  well,  and  mix  with  the  cream  ; grate 
a little  nutmeg  in,  add  a little  fait,  and  a little  rofe- 
water,  if  it  be  agreeable  ; grate  in  the  crumb  of  a 
halfpenny  roll,  or  a fpoonful  of  flour,  firft  mixed  with 
a little  of  the  cream,  or  a fpoonful  of  the  flour  of  rice, , 
which  you  pleafe.  Butter  a cloth  well,  and  flour  it : 
then  put  in  your  mixture,  tie  it  not  too  clofe,  and  boil 
it  half  an  hour  fall.  Be  fure  the  water  boils  before  you 
put  it  in. 

To  make  a cream  pudding. 

Take  a quart  of  cream,  boil  it  with  a blade  of  mace, 
and  half  a nutmeg  grated,  let  it  cool,  beat  up  eight 
eggs  and  three  whites,  flrain  them  well,  mix  a fpoonful 
of  flour  with  them,  a quarter  of  a pound  of  almonds 
blanched,  and  beat  very  fine,  with  a fpoonful  of  orange- 
flower  or  rofe- water,  mix  with  the  eggs,  then  by  de- 
grees mix  in  the  cream,  beat  all  well  together,  take  a 
thick  cloth,  wet  it  and  flour  it  well,  pour  in  your  fluff, 
tie  it  clofe,  and  boil  it  half  an  hour.  Let  the  water 
boil  all  the  time  fall  ; when  it  is  done  turn  it  into  your 
difli,  pour  melted  butter  over,  with  a little  fack,  and 
throw  fine  fugar  all  over  it. 

To  make  a prune  pudding. 

Take  a quart  of  milk,  beat  fix  eggs,  half  the  whites, 
with  half  a pint  of  the  milk  and  four  fpoonfuls  of  flour, 
a little  fait,  and  two  fpoonfuls  of  beaten  ginger  ; then 
by  degrees  mix  in  all  the  milk,  and  a pound  of  prunes, 
tie  it  in  a cloth,  boil  it  an  hour,  melt  butter,  and  pour 
over  it.  Damlons  eat  well,  done  this  way,  in  the  room 
of  prunes. 

To  make  a fpoonful  pudding. 

Take  a fpoonful  of  flour,  a fpoonful  of  cream  or 
milk,  an  egg,  a little  nutmeg,  ginger,  and  fait ; mix 

all 
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all  together,  and  boil  it  in  a little  wooden  difli  half  an 
hour.  You  may  add  a few  currants. 

To  make  an  apple  pudding. 

Make  a good  puff-pafte,  roll  it  out  half  an  inch 
thick,  pare  your  apples,  and  core  them,  enough  to  fill 
the  cruft,  and  clofe  it  up,  tie  it  in  a cloth,  and  boil  it. 
If  a fmall  pudding,  two  hours  : If  a large  one,  three 
or  four  hours.  When  it  is  enough,  turn  it  into  your 
difh,  cut  a piece  of  the  cruft  out  of  the  top,  butter  and 
fugar  it  to  your  palate  ; lay  on  the  cruft  again,  and  fend 
it  to  table  hot.  A pear  pudding  make  the  fame  way; 
and  thus  you  may  make  a damfon  pudding,  or  any  fort 
of  plumbs,  apricots,  cherries,  or  mulberries,  and  arc 
very  fine. 

To  make  yeajl  dumplings • 

First  make  a light  dough  as  for  bread,  with  flour, 
water,  fait,  and  yeaft,  cover  with  a cloth,  and  fet  it 
before  the  fire  for  half  an  hour;  then  have  a fauce-pan 
of  water  on  the  fire,  and,  when  it  boils,  take  the 
dough,  and  make  it  into  little  round  balls,  as  big  as  a 
large  hen’s  egg  ; then  flat  them  with  yonr  hand,  and 
put  them  into  the  boiling  water;  a few  minutes  boils 
them.  Take  great  care  they  don’t  fall  to  the  bottom 
of  the  pot  or  fauce-pan  ; for  then  they  will  be  heavy ; 
and  be  fure  to  keep  the  water  boiling  all  the  time. 
When  they  are  enough,  (which  they  will  be  in  ten  mi- 
nutes or  lefs),  take  them  up,  lay  them  in  your  dill;, 
and  have  melted  butter  in  a cup.  As  good  a way  as 
any  to  fave  trouble,  is  to  fend  to  the  baker’s  for  half  a 
quartern  of  dough,  (which  will  make  a great  many), 
and  then  you  have  only  the  trouble  of  boiling  it. 


To  make  Norfolk  dumplings. 

Mix  a good  thick  batter,  as  for  pancakes j take  half 
a pint  of  milk,  two  eggs,  a little  fait,  and  make  it 
into  a batter  with  flour.  Have  ready  a clean  fauce-pan 
of  water  boiling,  into  which  drop  this  batter.  Be  fure 
the  water  boils  faft,  and  two  or  three  minutes  will  boil 
them;  then  throw  them  into  a fieve  to  drain  the  water 
away,  then  turn  them  into  a dilli,  and  ftir-a  lump  of 
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frellt  butter  into  them  ; eat  them  hot,  and  they  are  very 
good. 

To  male  hard  dumplings. 

Mix  flour  and  water,  with  a little  fait,  like  a pafle, 
roll  them  in  balls  as  big  as  a turkey’s  egg,  roll  them  in 
a little  flour,  have  the  water  boiling,  throw  them  in 
the  water,  and  half  an  hour  will  boil  them.  They  are 
bed  boiled  with  a good  piece  of  beef.  You  may  add, 
for  change,  a few  currants.  Have  melted  butter  in  a cup. 

Another  way  to  make  hard  dumplings. 

Rub  into  your  flour  firft  a good  piece  of  butter, 
fh  en  make  it  like  a cruft  for  a pie  ; make  them  up,  and 
boil  them  as  above. 

To  make  apple  dumplings. 

Make  a good  piiff-paile,  pare  fome  large  apples,  cut 
them  in  quarters,  and  take  out  the  cores  very  nicely ; 
take  a piece  of  cruft,  and  roll  it  round,  enough  for  one 
apple  : if  they  are  big,  they  will  not  look  pretty;  fo 
roll  the  cruft  round  each  apple,  and  make  them  round 
like  a ball,  with  a little  flour  in  your  hand.  Have  a 
pot  of  water  boiling,  take  a clean  cloth,  dip  it  in  the 
water,' and  lhake  flour  over  it;  tie  each  dumpling  by 
itfelf,  and  put  them  in  the  water  boiling,  which  keep 
boiling  all  the  time  ; and  if  your  cruft  is  light  and  good, 
and  the  apples  not  too  large,  half  an  hour  will  boil 
them  ; but,  if  the  apples  be  large,  they  will  take  an 
hour’s  boiling.  When  they  are  enough,  take  them  up, 
and  lay  them  in  a difh  ; throw  fine  fugar  all  over  them, 
and  fend  them  to  table.  Have  good  frefh  butter  melt- 
ed in  a cup,  and  fine  beaten  fugar  in  a faucer. 

Another  way  to  snake  apple  dumplings. 

M a k E a good  ptiff-pafte  cruft,  roll  it  out  a little 
thicker  than  a crown-piece,  pare  fome  large  apples, 
and  roll  every  apple  in  a piece  of  this  pafte,  tic  them 
clofe  in  a cloth  feparate,  boil  them  an  hour,  cut  a little 
piece  of  the  top  ofF,  and  take  out  the  core,  take  a tea- 
fpoonful  of  lemon-peel  Hired  as  fine  as  poflibie,  juft  give 
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it  a boil  in  two  fpoonfuls  of  rofe  or  orange- flower  wa- 
ter. In  each  dumpling  put  a tea  fpoonful  of  this  li- 
quor, fweeten  the  apple  with  fine  fugar,  pour  in  fome 
melted  butter,  and  lay  on  your  piece  of  cruft  again. 
Lay  them  in  your  dilh,  and  throw  fine  fugar  all  over. 

To  make  a cheefe-curd  fore  ndine. 

Take  two  pounds  of  cheefe-curd,  break  it  all  to  pie- 
ces with  your  hand,  a pound  of  blanched  almonds  fine- 
ly pounded,  with  a little  rofe- water,  half  a pound  of 
currants  clean  walked  and  picked,  a little  fugar  to  your 
palate,  fome  Hewed  fpinage  cut  fmall  ; mix  all  well  to- 
gether, lay  a puff-pafte  in  a difh,  put  in  your  ingredi- 
ents, cover  it  with  a thin  cruft  rolled  and  laid  acrofs, 
and  bake  it  in  a moderate  oven  half  an  hour  As  to 
the  top-cruft,  lay  it  in  what  fhape  .you  pleafe,  either- 
rolled  or  marked  with  an  iron  on  purpofe. 

jd  florendine  of  oranges  or  apples. 

Get  half  a dozen  of  Seville  oranges,  lave  the  juice 
take  out  the  pulp,  lay  them  in  water  twenty-four  hours,* 
Ihift  them  three  or  four  times,  then  boil  them  in  tlirc/e 
or  four  waters,  then  drain  them  from  the  water,  put 
them  in  a pound  of  fugar,  and  their  juice,  boil  them 
to  a fyrup,  take  great  care  they  do  not  (lick  to  the 
pan  you  do  them  in,  and  fet  them  by  for  ufe.  When 
you  ufe  them,  lay  a puff-pafte  all  over  the  dilh,  boil 
ten  pippins  pared,  quartered,  and  cored,  in  a If  tie  wa- 
ter and  fugar,  and  llice  two  of  the  oranges  and  mix 
with  the  pippins  in  the  dilh.  Bake  it  in  a flow  oven 
with  cruft;  as  above,  or  juft  bake  the  cruft,  and  lay  in 
the  ingredients. 

To  make  an  artichoke  pie. 

Boil  twelve  artichokes,  take  off  all  the  leaves  and 
choke,  take  the  bottoms  clear  from  the  ftalk,  make  a 
good  puff-pafte  cruft,  and  lav  a quarter  of  a pound  of 
good  freth  butter  all  over  the  bottom  of  yourpie  • then 
lay  a row  of  artichokes,  (Lew  a little  pepper,  fait,  and 
beaten  mace  over  them,  then  another  row,  and  ftrew 
die  reft  of  your  fp,ce  over  them,  put  in  a quarter  of  a 
pound  more  of  butter  in  little  bits,  take  half  an  ounce 
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°f  truffles  aud  morels,  boil  them  in  a quarter  of  a pint 
f’f  water,  pour  the  water  into  the  pie,  cut  the  truffles 
and  morels  very  fmall,  throw  all  over  the  pie;  then 
have  ready  twelve  eggs  boiled  hard,  take  only  the  hard 
>olks,  lay  them  all  over  the  pie,  pour  in  a gill  of  white 
wine,  cover  your  pie,  and  bake  it.  When  the  cruft  is 
done,  the  pie  is  enough.  Four  large  blades  of  mace, 
and  twelve  peppercorns  well  beat,  will  do,  with  a tea- 
fpoonful  of  fait. 

To  make  a faucet  egg-pie. 

Make  a good  cruft,  cover  your  difh  with  it,  then 
have  ready  twelve  eggs  boiled  hard,  cut  them  in  flices, 
and  lay  them  in  your  pie,  throw  half  a pound  of  cur- 
rants, clean  waffled  and  picked,  all  over  the  egg3,  then 
beat  up  four  eggs  well,  mixed  with  half  a pint  of  white 
wine,  grate  in  a fmall  nutmeg,  and  make  it  pretty 
fweet  with  fugar.  You  are  to  mind  to  lay  a quarter  of 
a pound  of  butter  between  the  eggs,  then  pour  in  your 
wine  and  eggs,  and  cover  your  pie.  Bake  it  half  an 
hour,  or  till  the  cruft  is  done. 

To  make  a potatoe  pie. 

Boil  three  pounds  of  potatoes,  peel  them,  make  a 
good  cruft  and  lay  in  your  diffl,  lay'  at  the  bottom  half 
a pound  of  butter,  then  lay  ^in  your  potatoes,  throw 
over  them  three  tea-fpoonfuls  of  fait,  and  a fmall  nut- 
meg grated  all  over,  fix  eggs  boiled  hard  and  chopped 
fine,  throw  all  over,  a tea-fpoenful  of  pepper  ftrewed 
•all  over,  then  half  a pint  of  white  wine.  Cover  your  pie 
and  bake  it  half  an  hour,  or  till  the  cruft  is  enough. 

To  make  an  cnien  pie. 

Wash  and  pare  fome  potatoes,  and  cut  them  in  fliccs, 
peel  fome  onions,  cut  them  in  fliccs,  pare  fome  apples, 
and  (lice  them,  make  a good  cruft,  cover  your  diffl, 
lay  a quarter  of  a pound  of  butter  all  over,  take  a 
quarter  of  an  ounce  of  macc  beat  fine,  a nutmeg  gra- 
ted, a tea- fpoonful  of  beaten  pepper,  three  tea-fpoon- 
fuls of  fait,  mix  all  together,  ftrew  fome  over  the  but- 
ter, lay  a layer  of  potatoes,  a layer  of  onion,  a layer 

of. 
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of  apples,  and  a layer  of  eggs,  and  fo  on  till  you  have 
filled  your  pie,  brewing  a "little  of  the  feafonlng  be- 
tween each  layer,  and  a quarter  of  a pound  of  butter 
in  bits,  and  fix  fpoonfuls  of  water.  Clofe  your  pie, 
and  bake  it  an  hour  and  a half.  A pound  of  potatoes, 
a pound  of  onions,  a pound  of  apples,  and  twelve 
eggs  will  do. 

To  make  an  orangeado  pie. 

Make  a good  cruft,  lay  it  over  your  difh,  take  two 
oranges,  boil  them  with  two  lemons,  till  tender,  in  four 
or  five  quarts  of  water.  In  the  laft  water,  which  there 
mud  be  about  a pint  of,  add  a pound  of  loaf  fugar, 
boil  it,  take  them  out  and  flice  them  into  your  pie; 
then  pare  twelve  pippins,  core  them  and  give  them  one 
boil  in  the  fyryp  ; lay  them  all  over  the  orange  and  le- 
mon, pour  in  the  fyrup,  and  pour  on  them  fome 
orangeado  fyrup.  Cover  ,your  pie,  and  bake  it  in  a 
flow  oven  half  an  hour. 

To  make  a Jkirret  pie. 

Take  your  fkirrets  and  boil  them  tender,  peel  them, 
flice  them,  fill  your  pie,  and  take  to  half  a pint  of 
cream,  the  yolk  of  an  egg  beat  fine  with  a little  nut- 
meg, a little  beaten  mace  and  a little  fait ; beat  all  to- 
gether well,  with  a quarter  of  a pound  of  frefli  butter 
melted,  then  pour  in  as  muoh  as  your  difh  will  hold,  put 
on  the  top-cruft,  and  bake  it  half  an  hour.  You  may 
put  in  fome  hard  yolks  of  eggs  ; if  you  cannot  get 
cream,  put  in  milk,  but  cream  is  beft-  About  two1' 
pounds  of  the  root  will  do. 

To  make  an  apple  pie. 

Make  a good  puff-pafte  cruft,  lay  fome  round  the  * 
fides  of  the  difh,  pare  and  quarter  your  apples,  and 
take  out  the  cores,  lay  a row  of  apples  thick,  throw  in 
half  the  fugar  you  delign  for  your  pic,  mince  a little 
lemon-peel  fine,  -throw  over  and  fqueeze  a little  lemon 
over  them,  then  a few  cloves,  here  and  there  one,  then 
the  reft  of  your  apples,  and  the  reft  of  your  fugar. 
You  muft  fweeten  to  your  palate,  and  fqueeze  a little 
more  lemon.  Boil  the  peeling  -of  the  apples  and  the 
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cores  in  fome  fair  water,  with  a blade  of  mace,  till  it 
is  very  good;  ft  rain  it,  and  boil  the  fyrup  with  a little 
fugar,  till  there  is  but  very  little  and  good,  pour  it  in- 
to your  pie,  put  on  your  upper  cruft,  and  bake  it.  You 
may  put  in  a little  quince  or  marmalade,  if  you  pleafe. 

Thus  make  a pear  pie,  but  don’t  put  in  any  quince. 
You  may  butter  them  when  they  come  out  of  the  oven  ; 
or  beat  up  the  yolks  of  two  eggs  and  half  a pint  of 
cream,  with  a little  nutmeg,  fweetened  wich  fugar,  take 
off  the  lid,  and  pour  in  the  cream.  Cut  the  cruft  in 
little  three-corner  pieces,  flick  about  the  pie,  and  fend 
it  to  table. 

To  make  a cherry  pie. 

Make  a good  cruft,  lay  a little  round  the  fides  of 
your  difh,  throw  fugar  at  the  bottom,  and  lay  in  your 
fruit  and  fugar  at  top.  A few  red  currants  does  well 
with  them  ; put  on  your  Id,  and  bake  in  a flack  oven. 

Make  a pilumb-pie  the  fame  way,  and  a goofeberry 
pie.  U you  would  have  it  red,  let  it  fland  a good 
while  in  the  oven;  after  the  bread  is  drawn.  A cuflard 
is  very  good  with  the  goofeberry  pie. 

To  -make  a falt'-jjh  pie. 

Get  a fide  of  fait  fifh , lay  it  in  water  all  night,  next 
morning  put  it  over  the  fire  in  a pan  of  water  till  it  is 
tender,  drain  it,  and  lay  it  on  the  dreffer,  take  off  all 
the  fkin,  and  pick  the  meat  clean  from  the  bones,  minc$ 
jt  fmall,  then  take  the  crumb  of  two  French  rolls,  cut 
in  flices,  and  boil  it  up  with  a quart  of  new  milk,  break 
your  bread  very  finfe  with  a fpoon,  put  to  it  your  min- 
ced falt-fifli,  a pound  of  melted  butter,  two  fpoonfuls 
of  minced  parfley,  half  a nutmeg  grated,  a little  beat- 
en pepper,  and  three  tea- fpoonfuls  of  milliard,  mix  all 
well  together,  make  a good  cruft,  and  lay  all  over  your 
difh,  aud  cover  it  up.  Bake  it  an  hour. 

To  make  a carp  pie. 

Take  a large  carp,  fcale,  wafli,  and  gut  it  clean  ; 
take  an  eel,  boil  it  juft  a little  tender,  pick  off  all  the 
meat,  and  mince  it  fine,  with  an  equal  quantity  of 

crumbs 
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crumbs  of -bread,  a few  fweet  herbs,  a lemon  peel  cut; 
fine,  a little  pepper,  fait,  and  grated  nutmeg,  an  an- 
chovy, half  a pint  of  oytlers  parboiled  and  chopped 
fine,  the  yolks  of  three  hard  eggs  cut  fmal),  toll  it  up 
with  a quarter  of  a pound  of  butter,  and  fill  the  belly 
of  the  carp.  Ivfake  a good  cruft,  covei  the  d-ilh,  and 
lay  in  your  carp  ; fave  the  liquor  you  boil  your  eel  in, 
put  in  the  eel  bones,  boil  them  with  a little  mace,  whole 
pepper,  an  onion,  fome  fweet  herbs,  and  nn  anchovy. 
Boil  it  till  there  is  about  half  a pint,  ftrain  it,  add  to 
it  a quarter  of  a pint  of  white  wine,  and  a lump  of 
butter  mixed  in  a very  little  flour  ; boil  it  up,  and  pour 
into  your  pie.  Put  on  the  lid,  and  bake  it  an  hour  in 
a-quick  oven.  If  there  be  any  force-meat  left  after  til- 
ling the  belly,  make  balls  of  it,  and  put  into  the  pie. 
If  you  have  not  liquor  enough,  boil  a few  fmall  eels, 
to  make  enough  to  fill  your  difh. 

To  make  a foal  pie. 

Maxe  a good  cruft,  cover  your  difh,  boil  two  pounds 
of  eels  tender,  pick  all  the  flefli  clean  from  the  bones  : 
throw  the  bones  into  the  liquor  you  boil  the  eels  in, 
with  a little  mace  and  fait,  till  it  is  very  good,  and 
about  a quarter  of  a pint,  then  ftrain  it.  In  the  mean 
time  cut  the  flefh  of  your  eel  fine,  with  a little  lemon- 
peel  Hired  fine,  a little  fait,  pepper,  and  nutmeg,  a few 
crumbs  of  bread,  chopped  parfley,  and  an  anchovy  ; 
melt  a quarter  of  a pound  of  butter,  and  mix  with  it, 
then  lay  it  in  the  difh,  cut  the  flefh  of  a pair  of  large 
foals,  or  three  pair  of  very  fmall  ones,  clean  from  the 
bones  and  fins,  lay  it  on  the  force  meat,  and  pour  in 
the  broth  of  the  eels  you  boiled  ; put  the  lid  of  the  pie 
on,  and  bake  it.  You  fhould  boil  the  bones  of  the 
foals  with  the  eel  bones,  to  make  it  good.  If  you  boil 
the  foal  bones  with  one  or  two  little  eels,  without  the 
force-meat,  your  pie  will  be  very  good.  And  thus  you 
may  do  a turbut. 

To  make  an  eel  pie. 

Make  a good  cruft,  clean,  gut,  and  wafli  your  eels 
very  well,  then  cut  them  in  pieces  half  as  long  as  rour 
finger j feafon  them  with  pepper,  fait,  and  a little 

beaten 


26 o THE  ART  OF  COOKERY 

beaten  mace  to  your  palate,  either  high  or  low.  Fill 
your  di(h  with  eels,  and  put  as  much  water  as  the  difb 
will  hold:  put  on  your  coyer,  and  bake  them  well. 

To  make  a flounder  pie. 

Gut  fome  flounders,  wafti  them  clean,  dry  them  in 
a cloth,  juft  boil  them,  cut  off  the  meat  clean  from  the 
bones,  lay  a good  cruft  over  the  didi,  and  lay  a little 
frelh  butter  at  the  bottom,  and  on  that  the  filh  ; feafon 
them  with  pepper  and  fait  to  your  mind.  \Boil  the 
bones  in  thejjwater  your  fifh  was  boiled  in,  with  a little 
bit  of  horfe-raddifh,  a little  parfley,  a very  little  bit  of 
lemon-peel  and  a cruft  of  bread.  Boll  it  till  there  is  juft 
enough  of  liquor  for  the  pie,  then  drain  it,  and  put  it 
into  your  pie  ; put  on  the  top-cruft,  and  bake  it. 

To  make  a herring  pic. 

Scale,  gut,  and  wafh  them  very  clean,  cut  off  the 
heads,  fins,  and  tails.  Make  a good  cruft,  cover  your 
difli,  then  feafon  your  herrings  with  beaten  mace,  pep- 
per, and  faltj;  put  a little  butter  in  the  bottom  of  your 
difli,  then  a row  of  herrings,  pare  fome  apples  and  cut 
them  in  thin  dices  all  over,  then  peel  fome  onions,  and 
cut  them  in  dices  all  over  thick,  lay  a little  butter  on 
the  top,  put  in  a little  water,  lay  on  the  lid,  and  bake 
it  well. 

To  make  a falmon  pie. 

Make  a good  cruft,  cleanfe  apiece  of  falmon  well, 
feafon  it  with  fait,  mace,  and  nutmeg,  lay  a little  piece 
of  butter  at  the  bottom  of  the  difli,  and  lay  your  fal- 
mon in.  Melt  butter  according  to  your  pie  ; take  a 
lobfter,  boil  it,  pick  out  all  the  flefn,  chop  'it  final], 
bruife  the  body,  mix  it  well  with  the  butter,  which  muft 
be  very  good  ; pour  it  over  your  falmon,  put  on  the 
lid,  and  bake  it  well. 

To  make  a lohfler  pie. 

Make  a good  cruft,  boil  two  lobfters,  take  out  the 
tails,  cut  them  in  two,  take  out  the  gut,  cut  each  tail 
in  four  pieces,  and  lay  them  in  the  dilh.  Take  the  bo- 
dies, bruife  them  well  with  the  claws,  andpickout  all 

the 
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the  reft  of  the  meat ; chop  it  all  together,  feafon  it 
with  pepper,  fait,  and  two  or  three  fpoonful6  of  vine- 
gar, melt  half  a pound  of  butter,  ftir  all  together,  with 
the  crumb  of  a halfpenny  roll  rubbed  in  a clean  cloth 
fmall,  lay  it  over  the  tails,  put  on  your  cover  and  bake 
it  in  a flow  oven. 

To  wake  a mufcle  pie. 

Make  a good  cruft,  lay  it  all  over  the  difli,  wafh 
your  mufcles  clean  in  feveral  waters,  then  put  them  in 
a deep  ftew-pan,  cover  them  and  let  them  ftew  till  they 
are  all  open,  pick  them  out  and  fee  there  be  no  crabs 
under  the  tongue  ; put  them  in  a fauce-pan,  with  two 
or  three  blades  of  mace,  ftrain  the  liquor  juft  enough 
to  cover  them,  a good  piece  of  butter  and  a few  crumbs 
of  bread  ; ftew  them  in  a few  minutes,  fill  your  pie, 
put  on  the  lid,  and  bake  it  half  an  hour.  So  you  may 
make  an  oyfter  pie. 

To  make  Lent  wince  pieces.  t 

Six  eggs  boiled  hard  and  chopped  fine,  twelve  pip- 
pins pared  and  chopped  fmall,  a pound  of  raifins  of  the 
fun  ftoned  and  chopped  fine,  a pound  of  currants  wafft- 
ed,  picked,  and  rubbed  clean,  a large  fpoonful  of  fine 
ftigar  beat  fine,  an  ounce  of  citron,  an  ounce  of  candied 
orange,  both  cut  fine,  a quarter  of  an  ounce  of  mace, 
and  cloves  beat  fine,  and  a large  nutmeg  beat  fine;  mix 
all  together  with  a gill  of  brandy,  and  a gill  of  fack. 
Make  your  cruft  good,  and  bake  it  in  a flack  oven. 
When  you  make  your  pie,  fqueeze  in  the  juice  of  a Se- 
ville orange,  and  a glafs  of  red  wine. 

To  collar  falmon. 

Take  a fideof  falmon,  cut  ofF  about  a handful  of 
the  tail,  wafli  your  large  piece  very  well,  dry  it  with  a 
clean  cloth,  wafli  it  over  with  the  yolks  of  eggs,  and 
( ‘hen  make  force-meat  with  what  you  cut  off  the  tail  ; 
but  take  oft  the  fkin,  and  put  to  it  a handful  of  par- 
boiled oyfters,  a tail  or  two  of  lobfters,  the  yolks  of 
three  or  four  eggs  boiled  hard,  fix  anchovies,  a hand- 
ful of  fweet  herbs  chopped  fmall,  a little  fait,  cloves, 
mace,  nutmeg,  pepper  beat  fine,  and  grated  bread. 

Work 
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Work  all  thefe  together  into  a body,  with  the  yolks  of 
eggs,  lay  it  all  over  the  flefhy  part,  and  a little  more 
pepper  and  fait  over  the  falmon  ; fo  roll  it  up  into  a 
collar,  and  bind  it  with  broad  tape,  then  boil  it  in  wa- 
ter, fait,  and  vinegar;  but  let  the  liquor  boil  firft,  then 
put  in  your  collars,  a bunch  of  fweet  herbs,  diced  gin- 
ger and  nutmeg  ; let  it  boil,  but  not  too  fad.  It  will 
take  near  two  hours  boiling.  When  it  is  enough,  take 
itup  into  your  fouling-pan  and  when  the  pickle  is  cold, 
put  it  to  your  falmon,  and  let  it  (land  in  it  till  ufed,  or 
otherwife  you  may  pot  it.  Fill  it  up  with  clarified 
butter,  as  you  pot  fowls ; that  way  will  keep  longed. 

To  cellar  eels. 

Tape  your  eel  and  cut  it  open,  take  out  the  bones, 
cut  off  the  head  and  tail,  lay  the  eel  flat  on  the  drefler, 
and  Aired  fome  fage  as  fine  as  podible,  and  mix  with  it 
black  pepper  beat,  grated  nutmeg  and  fait,  lay  it  all 
over  the  eel,  roil  it  up  hard  in  little  cloths  ; and  tie 
both  ends  tight ; then  fet  over  the  fire  fome  water,  with 
pepper  and  fait,  five  or  fix  cloves,  three  or  four  blades 
of  mace,  a bay  leaf  or  two.  Boil  it,  bones,  head  and 
tail  well  together  ; then  take  out  your  heads  and  tails, 
put  in  your  eels  and  let  them  boil  till  they  are  tender ; 
then  take  them  out,  and  boil  the  liquor  longer,  till  you 
think  there  is  enough  to  cover  them.  Take  it  off.  and 
when  cold  pour  it  over  the  eels,  and  cover  it  clofe. 
Don’t  take  off  the  cloths  till  you  ufe  them. 

To  pickle  or  bake  herrings. 

ScAr.E  and  wafli  them  clean,  cutoff  the  heads,  take 
out  the  roes,  or  wafli  them  clean,  and  put  them  in 
again  juft  as  yon  like.  Seafon  them  with  a little  mace, 
and  cloves  beat,  a very  little  beaten  pepper  and  fait, 
lay  them  in  a deep  pan,  lav  two  or  three  bay-leaves  be- 
tween each  lay,  then  put  in  half  vinegar  and  half  wa- 
ter, or  rape  vinegar.  Cover  it  clofe  with  a brown  pa- 
per, and  fend  it  to  the  oven  to  bake  ; let  it  (land  till 
cold,  then  pour  off  that  pickle,  and  put  frelh  vinegar 
and  water,  and  fend  them  to  the  oven  again  to  bake. 

Thus 
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Thus  do  fprats  ; but  don’t  bake  them  the  fecond  time. 
Some  ufe  only  all-fpice,  but  that  is  not  fo  good. 

To  pickle  or  bake  mackrel,  to  keep  all  the  year. 

Gut  them,  cut  off  their  heads,  cut  them  open,  dry 
them  very  well  with  a clean  cloth,  take  a pan  which 
they  will  ly  cleverly  in,  lay  a few  bay-leaves  at  the  bot- 
tom, rub  the  bone  with  a little  bay-falt  beat  fine,  take 
a little  beaten  mace,  a few  cloves  beat  fine,  black  and 
white  pepper  beat  fine  ; mix  a little  fait,  rub  them  infide 
and  out  with  the  fpice,  lay  them  in  a pan,  and  between 
every  lay  of  the  mackrel  put  a few  bay-leaves  ; then 
cover  them  with  vinegar,  tie  them  down  clofe  with 
brown  paper,  put  them  into  a flow  oven  : they  will  take 
a good  while  doing  ; when  they  are  enough,  uncover 
them,  let  them  Hand  till  cold  ; then  pour  away  all  that 
vinegar,  and  put  as  much  good  vinegar  as  will  cover 
them,  and  put  in  an  onion  duck  with  cloves.  Send 
them  to  the  oven  again,  let  them  (land  two  hours  in  a 
very  flow  oven,  and  they  will  keep  all  the  year;  but 
you  mull  not  put  in  your  hands  to  take  out  the  mackrel, 
if  you  can  avoid  it,  but  take  a flice  to  take  them  out 
with.  The  great  bones  of  the  mackrel  taken  out  and 
broiled,  is  a pretty  little  plate  to  fill  up  the  corner  of  a 
table. 


To  foufe  mackrel. 

You  mud  wadi  them  clean,  gut  them,  and  boil  them 
in  fait  and  water  till  they  are  enough  ; take  them  out, 
lay  them  in  a clean  pan,  cover  them  with  the  liquor, 
add  a little  vinegar;  and  when  you  fend  them  to  table, 
lay  fennel  over  them. 

To  pot  a lobjler. 

Take  a live  lobder,  boil  it  in  fait  and  water,  and  peg 
it  that  no  water  gets  in  ; when  it  is  cold,  pick  out  all 
the  flefh  and  body,  take  out  the  gut,  beat  it  fine  in  a 
mortar,  and  feafon  it  with  beaten  mace,  grated  nutmeg, 
pepper,  and  fait.  Mix  all  together,  melt  a little  piece 
of  butter  as  big  as  a large  walnut,  and  mix  it  with  the 
Jobtler  as  you  ate  beating  it ; when  it  is  beat  to  a pafle, 

put 
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put  it  into  your  potting-pot,  and  put  it  down  as  clofc 
and  hard  as  you  can  ; then  fci  fomc  frefli  butter  in  a 
deep  broad  pan  before  the  fire,  and  when  it  is  all  melt- 
ed, take  off  the  fcum  at  the  top,  if  any,  and  pour  the 
clear  butter  over  the  meat  as  thick  as  a crown-piece. 
The  whey  and  churn  milk  will  fettle  at  the  bottom  of 
the  pan  ; and  take  great  care  none  of  that  goes  in,  and 
always  let  your  butter  be  very  good,  or  you  will  fpoil 
all  ; or  only  put  the  meat  whole,  with  the  body  mixed 
among  it,  laying  them  as  clofe  together  as  you  can, 
and  pour  the  butter  over  them.  You  muff  be  fure  to 
let  the  lobfter  be  well  boiled.  A middling  one  will  take 
half  an  hour  boiling. 

To  pot  eels. 

Take  a large  eel,  fkin  it,  cleanfe  it,  and  wafh  it  ve- 
ry clean,  dry  it  in  a cloth,  and  cut  it  into  pieces  as 
long  r,s  your  finger.  Seafon  them  with  a little  beaten 
mace  and  nutmeg,  pepper,  fait,  and  a little  fal-prunel- 
la  beat  fine  ; lay  them  in  a pan,  then  pour  as  much 
good  butter  over  them  as'will  cover  them,  and  clarified 
as  above.  They  muff  be  baked  half  an  hour  in  a quick 
oven,  if  a flow  oven  longer,  till  they  are  enough,  but 
that  you  muff  judge  by  the  largenefs  of  the  eels.  With 
a fork  take  them  out,  and  lay  them  on  a coarfe  cloth 
to  drain.  When  they  are  quite  cold,  feafon  them  again 
with  the  fame  feafoning,  lay  them  in  the  pot  clofe  ; 
then  take  off  the  butter  they  were  baked  in  clear  from 
the  gravy  of  the  fifh,  and  fet  it  in  a difh  before  the  fire. 
When  it  is  melted  pour  the  clear  butter  over  the  eels, 
and  let  them  be  covered  with  the  butter. 

In  the  fame  manner  you  may  pot  what  you  pleafe. 
You  may  bone  your  eels  if  you  chufe  it ; but  then  don’t 
put  in  any  fal-prunella. 

To  pot  lampreys. 

Skin  them,  cleanfe  them  with  fait,  and  then  wipe 
them  dry ; beat  fome  black-pepper,  mace,  and  cloves, 
mix  them  with  fait,  and  feafon  them.  Lay  them  in  a 
pan,  and  cover  them  with  clarified  butter.  Bake  them 
an  hour  ; order  them  as  the  eels,  only  let  them  be  fea- 
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foned,  and  one  will  be  enough  for  a pot.  You  mud 
feafon  them  well,  let  your  butter  be  good,  and  they 
will  keep  a long  time. 

To  pot  charrs. 

After  having  cleanfed  them,  cut  off  the  fins,  tails, 
and  heads,  then  lay  them  in  rows  in  a long  baking-pan; 
cover  them  with  butter,  and  order  them  as  above. 

To  pot  a pike. 

You  mud  fcale  it,  cut  off  the  head,  fp’it  it,  and 
take  out  the  chine  bone,  then  drew  all  over  the  infidc 
fome  h»ay  fait  and  pepper,  roll  it  up  round,  and  lay  it 
in  a pot.  Cover  it  and  bake  it  an  hour.  Then  take 
it  out,  and  lay  it  on  a coarfe  cloth  to  drain  ; when  it 
is  cold,  put  it  into  your  pot,  and  cover  it  with  clari- 
fied butter. 

To  pot  faimon. 

Take  a piece  of  frefh  faimon,  fcale  it,  and  wipe  it 
clean,  (let  your  piece  or  pieces  be  as  big  as  will  lie  cle- 
verly on  your  pot).,  feafon  it  with  Jamaica-pepper,  black 
pepper,  mace,  and  cloves  beat  fine,  mixed  with  fait,  a 
little  fal-prunella,  beat  fine,  and  rub  the  bone  with. 
Seafon  with  a little  of  the  fpice,  pour  clarified  butter 
over  it,  and  bake  it  well.  Then  take  it  out  carefully, 
•and  lay  it  to  drain;  when  cold,  feafon  it  well,  lay  it  in 
your  pot  clofe,  and  cover  it  with  clarified  butter,  as 
above. 

Thus  you  may  do  carp,  tench,  trout,  and  feveral 
forts  of  filh. 


Another  nvay  to  pet  J'ahnon. 

Scale  and  clean  your  faimon  down  the  back,  dry  it 
-well,  and  cut  it  as  near  the  lhape  of  your  pot  as  you 
can.  Take  two  nutmegs,  an  ounce  of  mace  and  cloves 
beaten,  half  an  ounce  of  white  pepper,  and  an  ounce 
-of  fait;  then  take  out  all  the  bones,  cut  off  the  jele 
below  the  fins,  and  cut  off  the  tail.  Seafon  the  fcaly 
fide  firft,  lay  that  at  the  bottom  of  the  pot;  then  rub 
the  feafoning  on  the  other  fide,  cover  it  with  a di'h 
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and  let  it  (land  all  night.  It  mud  be  put  double,  and 
The  Italy  tide,  top  and  bottom  ; put  butter  bottom  and 
top,  and  cover  the  pot  with  fome  did"  coarle  pafte. 
Three  hours  will  bake  it,  if  a large  fifh  ; if  a fmall  one, 
two  hours  ; and  when  it  comes  out  of  the  oven,  let  it 
•Hand  half  an  hour;  then  uncover  it,  and  raife  it  up  at 
one  eaid,  that  the  gravy  may  run  out,  then  put  a 
trencher  and  a weight  on  it  to  prefs  out  the  gravy. 
When  the  butter  is  cold,  take  it  out  clear  from  the 
gravy,  add  fome  more  to  it,  and  put  it  in  a pan  before 
the  fire  ; when  it  is  melted,  pour  it  over  the  falmon  ; 
and -when  it  is  cold,  paper  it  up.  As  to  the  feafoning 
of  thefe  things,  it  mud  be  according  to  your  palate, 
more  or  lefe. 

N.  B.  Always  take  great  care  that  no  gravy  or 
whey  of  the  butter  is  left  in  the  potting;  if  there  is, 
it  will  not  keep. 


CHAP.  X. 

Directions  for  the  SICK. 

I Don’t  pretend  to  meddle  here  in  the  phyiical  way^ 
but  a few  direct  ions  for  the  cook,  or  nurfe,  I pre- 
fume  will  not  be  improper,  to  make  fuch  a diet,  &c. 
as  the  do.ftor  fhall  order. 

Bo  ir.aks  mutton-broth - 

Take  a pound  of, a loin  of  mutton,  take  off  the  fat, 
put  to  it  one  quart  of  water,  let  it  boil  and  lldm  it 
well ; then  put  in  a good  piece  of  upper-cruft  of  bread, 
and  ope  large  blade  of. mace.  Cover  it  clofe,  and  let 
it  boil  (lowly  an  hour;  don’t  dir  it,  but  pour  the  broth 
dear  od'.  Seafon  it  with  a little  fait,  and  the  mutton 
will  be  fit  fo  eat.  If  you  boil  turnips,  don’t  boll  them 
in  the  broth, .but  by  themlelves  in  another  faucc-pan. 
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To  boil  a fcraig  of  veaf< 

4* 

Set  on  the  fcraig  in  a clean  fauce-pan  : to  eac& 
pound  of  veal  pitt  a quart  of  water,  fkim  it  very  clean, 
then  put  in  a good  piece  of  upper  cruft,  a blade  of 
mace  to  each  pound,  and  a little  parfley  tied1  with  a 
thread.  Cover  it  clofe  ; then  let  it  boil  very  foftly  two 
hours,  and  both  broth  and  meat  will  be  fit  to  eat. 

To  make  beaf  or  mutton  broth  for  very  •weak  people,  wh<f 
take  but  little  nourifhment. 

Take  a pound  of  beef  or  mutton,  or  both  together  : 
to  a pound  put  two  quarts  of  water  ; firll  fkin  the  meat, 
and  take  oti  all  the  fat  ; then  cut  it  into  little  pieces, 
and  boil  it  till  it  comes  to  a quarter  of  a pint.  Seafou 
it  with  a very  little  corn  of  fait,  fkim  off  all  the  fat,  arid 
give  a fpoonful  of  this  broth  at  a time.  To  very  weak 
people  half  a fpoonful  is  enough,  to  fome  a tea  fpoonful 
at  a time,  and  to  others  a tea-cupful.  There  is  greater 
nourifhment  from  this  than  any  thing  elfe. 

To  'make  beaf  drink , which  is  ordered  for  weak  people. 

Take  a pound  of  lean  beef;  then  take  off  all  the 
fat  and  fkin,  cut  it  into  pieces,  put  it  into  a gallon, 
of  water,  with  the  under  cruft  of  a penny  loaf,  and  a 
very  little  fait.  Let  it  boil  till  it  comes  to  two  quarts,- 
then  ftrain  it  off,  and  it  is  a,  very  hearty  drink. 

To  make  pork  broth. 

Take  two  pounds  of  young  pork;  then  take  off  the 
fkin  and  fat,  boil  it  in  a gallon  of  water,  with  a turnip- 
and  very  liule  corn  of  fait.  Let  it  boil  till  it  comes  to 
two  quarts,  then  ftrain  it  off,  and  let  it  (land  till  cold. 
Take  off  the  fat,  then  leave  the  fettling  at  the  bottom 
id  the  pan,  and  drink  half  a pint  in  the  morning  faff- 
ing, an  hour  before  breakfaft,  and  at  noon,  if  the  Ito- 
mach  will  bear  it. 

To  boil  a chicken. 

1 

the 
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'tT  your  fauce-pan  be  very  clean  and  nice;  when 
water  bqils,  put  in  your  chicken,  which  muff  be 
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very  nicely  picked  and  clean,  and  laid  in  cold  water  a 
quarter  of  an  hour  before  it  is  boiled  ; then  take  it  out 
of  the  water  boiling,  and  lay  it  in  a pewter  difn.  Save 
aK.the  liquor  that  runs  from  it  in  the  difli,  cut  up  your 
clmrken  all  in  joints  in  the  dilh  ; then  bruife  the  liver 
very  line,  add  a little  boiled  parfley  chopped  very  fine, 
a very  little  ialt,  and  a very  little  grated  nutmeg  : mix 
it  all  well  together  with  two  fpoonfuls  of  the  liquor  of 
the  fowl,  and  pour  it  into  the  difli  with  the  reft  of  the 
liquor  in  the  dilh.  If  there  is  not  liquor  enough, {take 
two  or  three  fpoonfuls  of  the  liquor  it  was  boiled  in, 
clap  another  dilh  over  if  ; then  fet  it  over  a ciiafilng- 
difli  of  hot  coals  five  or  fix  minutes,  and  carry  it  to  ta- 
ble hot  with  the  cover  on.  This  is  better  than  butter, 
and  lighter  for  the  ftomach,  though  fome  chufe  it  only 
with  the  liquor,  and  no  parfley,  nor  liver,  or  any  thing 
elfe,  and  that  is  according  to  different  palates.  If  it  is 
for  a very  weak  perfon,  take  off  the  (kin  of  the  chicken 
before  you  fet  it  on  the  chaffing-dilh.  If  you  roaft  it, 
make  nothing  but  bread- fauce,  and  that  is  lighter  than 
any  fauce  you  can  make  for  a weak  ftomach. 

Thus  you  may  drefs  a rabbit,  only  bruife  but  a little 
piece  of  the  liver. 

To  boil  pigeons . 

Let  your  pigeons  be  cleaned,  walked,  drawn,  and 
fkinned.  Boil  them  in  milk  and  water  ten  minutes, 
and  pour  over  them  fauce  made  thus  : take  the  livers 
parboiled,  and  bruife  them  fine,  with  as  much  parfley 
boiled  and  chopped  fine.  Melt  fome  butter,  mix  a little 
vith  the  liver  and  parfley  firit,  then  mix  all  together, 
and  pour  over  the  pigeons. 

To  boil  a partridge,  or  any  other  r wild  fowl. 

When  your  water  boils,  put  in  your  partridge,  let  it 
boil  ten  minutes,  then  take  it  up  into  a pewter  plate, 
and  cut  it  in  two,  laying  the  infides  next  the  plate,  and 
have  ready  fome  bread-fauce  made  thus:  take  the 
crumb  of  a halfpenny  roll,  or  thereabouts,  and  boil  it 
in  half  a pint  of  water,  with  a blade  of  mace.  Let  it 
boil  two  or  three  minutes,  pour  away  moll  of  the  wa- 
ter, 
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ter,  then  beat  it  up  with  a little  piece  of  nice  butter,  a 
little  fait,  and  pour  it  over  the  partridge.  Clap  a cover 
over  it ; then  fet  it  over  a chaffing-di(h  of  coals  four  or 
five  minutes,  and  fend  it  away  hot,  covered  clofe. 

Thus  you  may  drefs  any  fort  of  wild  fowl,  only  boil- 
ing it  more  or  lefs,  according  to  the  bigneis.  Ducks  ; 
take  off  the  Ikins  before  you  pour  the  bread-fauce  over 
them  ; and,  if  you  roaft  them,  lay  bread-fauce  under 
them.  It  is  lighter  than  gravy  for  weak  ftomachs. 

To  boil  a plaice  or  flounder,  • 

Let  your  water  boil,  throw  fome  fait  in  ; then  put 
in  your  fifh,  boil  it  till  you  think  it.  is  enough,  and 
take  it  out  of  the  water  in  a flice  to  drain.  Take  two 
fpoonfuls  of.the  liquor,  with  a little  fait,  a little  grated 
nutmeg;  then  beat  up  the  yolk  of  an  egg  very  well 
with  the  liquor,  and  ftir  in  the  egg  ; beat  it  well  toge- 
ther, with  a knife  carefully  flice  away  all  the  little  bones 
round  the  filh,  pour  the  fauce  over  it ; then  fet  it  over 
a chaffing-difh  of  coals  for  a minute,  and  fend  it  hot  a- 
way  : or,  in  the  room  of  this  fauce,  add  melted  butter 
in  a cup.  , 

To  mince  veal  or  chicken  for  the  flck,  or  'weak  people . ♦ 

Mince  a chicken  or  fome  veal  very  fine,  taking  off 
the  Hein  ; juft  boil  as  much  water  as  will  moiften  it,  and 
no  more,  W'ith  a very  little  fait,  grate  a very  little  nut- 
meg; then  throw  a little  flour  over  it,  and,  when  the 
water  boils,  put  in  the  meat.  Keep  fhaking  it  about 
over  the  fire  a minute  ; then  have  ready  two  or  three 
very  thin  fippets  toafted  nice  and  brown,  laid  in  the 
plate,  and  pour  the  mince-meat  over  it. 

To  pull  a chicken  for  the  fick. 

You  muft  take  as  much  cold  chicken  as  you  think- 
proper,  take  off  the  Ikin,  and  pull  the  meat  into  little 
bits  as  thick  as  a quill  ; then  take  the  bones,  boil  them 
with  a little  fait  till  they  are  good,  drain  it  ; then  take 
a ipoonful  of  the  liquor,  a fpoonful  of  milk,  a little  bit 
of  butter  as  big  as  a large  nutmeg,  rolled  in  flour,  a 
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little  chopped  parfley  as  much  as  will  lie  on  a fixpence; 
and  a little  fait,  if  wanted.  This  will  be  enough  for 
half  a ftnall  chicken  Put  all  together  into  the  fauce- 
pan  ; then  keep  (hacking  it  till  it  is  thick,  and  pour  it 
into  a hot  plate. 

To  make  chicken  broth. 

You  muft  take  an  old  cock  or  large  fowl,  flay  it  4r 
then  pick  off  all  the  fat,  and  break  it  all  to  pieces  witli 
a rolling-pin  : put  it  into  two  quarts  of  water,  with  a 
good  cruft  of  bread,  and  a blade  of  mace.  Let  it  boil 
foftly  till  it  is  as  good  as  you  would  have  it.  If  you  do 
it  as  it  fhould  be  done,  it  will  take  five  or  fix  hours  do- 
ing;  pour  it  off,  then  put  a quart  more  of  boiling  wa- 
ter, and  cover  it  elofe.  Let  it  boil  foftly  till  it  is  good, 
and  drain  it  off.  Seafon  with  a very  little  fait.  When 
you  boil  a chicken,  fave  the  liquor,  and,  when  the 
meat  is  eat,  take  the  bones,  then  break  them,  and  put 
to  the  liquor  you  boiled  the  chicken  in,  with  a. blade  of 
mace,  and  a cruft  of  bread.  Let  it  boil  till  it  is  good, 
and  drain  it  off. 


To  make  chicken  wafer. 

Take  a cock,  or  large  fowl,  flay  it,  then  bruife  it 
with  a hammer,  and  put  it  into  a gallon  of  water,  with 
a etuft  of  bread.  Let  it  boiLhalf  away,  and  drain  it 
(iff. 

To  make  white  candle. 

You  mud  take  two  quarts  of  water,  mix  in  four, 
fpoonfuls  of  oatmeal,  a blade  or  two  of  mace,  a piece 
<>f  lemon-peel,  let  it  boil,  and  keep  ftirring  it  often. 
Let  it  boil  about  a quarter  of  an  hour,  and  take  care 
it  $loe3  not  boil  over  ; then  drain  it  through  a coarfe 
fieve.  When  you  ufe  it  fweeten  it  to  your  palate,  grate 
in  a little  nutmeg,  and  what  wine  is  proper ; and,  if  it 
is  not  for  a tick  perfon,  fqueeze  in  the  juice  of  a lemon. 

To  make  brown  candle. 

Boil  the  gruel  as  above,  with  fix  fpoonfuls  of  oat- 
meal, and  drain  it ; then  add  a quart  of  good  ale,  not 

bitter  ; 
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bitter;  boil  it,  then  fweeten  it  to  your  palate,  and  add- 
half  a pint  of  white  wine.  When  you  don’t  put  in  white 
wine,  let  it  be  half  ale. 

To  make  water-gruel. 

You  mud;  take  a pint  of  water,  and  a large  fpoonfu! 
of  oatmeal;  then  dir  it  together,  and  let  it  boil  up  three 
or  four  times,  ftirring  it  often.  Don’t  let  it  bcfil  over, 
then  drain  it  through  a fieve,  fait  it  to  your  palate,  put 
in  a good  piece  of  frelh  butter,  brew  it  with  a fpoon 
till  the  butter  is  all  melted,  then  it  will  be  fine  and 
fmooth,  and  very  good.  Some  love  a little  pepper  in  it. 

To  make  panada. 

You  mud  take  a quart  of  water  in  a nice  clean 
fauce-pan,  a blade  of  mace,  a large  pie«e  of  crumb  of 
bread  ; let  it  boil  two  minutes,  then  take  out  the 
bread,  and  bruife  it  in  a bafon  very  fine.  Mix  as  much 
water  as  will  make  it  as  thick  as  you  would  have ; the 
reft  pour  away,  and  fweeten  it  to  your  palate.  Put  in 
a piece  of  butter  as  big  as  a walnut,  don’t  put  in  any 
wine,  it  fpoils  it  ; you  may  grate  in  a little  nutmeg. 
This  is  hearty  and  good  diet  for  lick  people. 

To  boil  /ago. 

Put  a large  fpoonful  c.  fago  into  three  quarters  of  a 
pint  of  water,  If ir  it,  and  boil  it  foftly  till  it  is  as  thick 
as  you  would  have  it ; then  put  in  wine  and  fugar,  with 
a little  nutmeg  to  your  palate. 

To  boil  falup. 

It  is  a hard  done  ground  to  powder,  and  generally 
fold  for  one  fllilling  an  ounce : take  a large  tea-fpoonful 
of  the  powder,  and  put  it  into  a pint  of  boiling  water, 
keep  ftirring  it  till  it  is  like  a fine  jelly;  then  put  wine 
and  fugar  to  your  palate,  and  lemon,  if  it  will  agree. 

To  make  ij'tnglafs  jelly. 

Take  a quait  of  water,  one  ounce  of  ifinglafs,  half 
an  ounce  of  cloves ; boil  them  to  a pint,  then  drain  it 

upon 
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upon  a pound  of  loaf  fugar,  and,  when  cold,  fweeten 
your  tea  with  it.  You  may  make  the  jelly  as  above, 
and  leave  out  the  cloves.  Sweeten  to  your  palate,  and 
add  a little  wine.  All  other  jellies  you  have  in  another 
chapter. 

To  make  the  pettoral  drink. 

Take  a gallon  of  water,  and  half  a pound  of  pearl- 
barley,  boil  it  with  a quarter  of  a pound  of  figs  fplit, 
a pennyworth  of  liquorice  diced  to  pieces,  a quarter  of 
a pound  of  raifins  of  the  fun  ftoned  ; boil  all  together 
till  half  is  wafted,  then  (train  it  off.  This  is  ordered  in 
the  mealies,  and  feveral  other  diforders,  for  a drink. 

, To  make  buttered  'water,  or  what  the  German!  call  cgg- 
foup , •who  are  very  fond  of  it  for  fupper.  Tou  have  it 
in  the  chapter  for  Lent. 

Take  a pint  of  water,  beat  up  the  yolk  of  an  egg 
with  the  water,  put  in  a piece  of  butter  as  big  as  a 
fmall  walnut,  two  or  three  knobs  of  fugar,  and  keep 
ftirring  it  all  the  time  it  is  on  the  fire.  When  it  begins 
to  boil,  bruife  it  between  the  fauce-pan  and  a mug  till 
it  is  fmooth,  and  has  a great  froth  ; then  it  is  fie  to 
drink.  This  is  ordered  in  a cold,  or  where  egg  will 
agree  with  the  ftomach. 

To  make  feed  water. 

Take  a fpoonful  of  coriander  feed,  half  a fpoonful 
of  caraway  leed  bruifed  and  boiled  in  a pint  of  water; 
then  drain  it,  and  bruife  it  with  the  yolk  of  an  egg. 
Mix  it  with  fack  and  double-refined  fugar,  according 
to  your  palate. 

To  make  bread  foup  for  the  fick. 

Take  a quart  of  water,  fet  it  on  the  fire  in  a clean 
fauce-pan,  and  as  much  dry  cruft  of  bread  cut  to  pieces 
as  the  top  of  a penny  loaf,  (the  drier  the  better),  a bit 
of  butter  as  big  as  a walnut ; let  it  boil,  then  beat  it 
with  a fpoon,  and  keep  boiling  it  till  the  bread  and  wa- 
ter is  well  mixed ; then  feafon  it  with  a very  little  fait, 
and  it  is  a pretty  thing  for  a weak  ftomach. 
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To  make  artificial  ajfes  milk. 

Take  two  ounces  of  pearl-barley,  two  large  fpoonfuls 
of  hartfhorn  fhavings,  one  ounce  of  eringo  root,  one 
ounce  of  China  root,  one  ounce  of  preferved  gingery 
eighteen  fnails  bruifed  with  the  (hells,  to  be  boiled  in 
three  quarts  of  water,  till  it  comes  to  three  pints,  then 
boil  a pint  of  new'  milk,  mix  it  with  the  reft,  and  put 
in  two  ounces  of  balfam  of  Tolu.  Take  half  a pint  in 
the  morning,  and  half  a pint  at  night. 

Cows  milk,  next  to  afifies  milk , done  thus. 

Take  a quart  of  milk,  let  it  in  a pan  over  night,  the 
next  morning  take  off  all  the  cream,  then  boil  it,  and 
fet  it  in  the  pan  again  tiil  night,  then  fkim  it  again, 
boil  it,  fet  it  in  the  pan  again,  and  the  next  morning 
fkim  it,  warm  it  blood-warm,  and  drink  it  as  you  do 
affes  milk.  It  is  very  near  as  good,  and  with  fome  coa- 
fumptive  people  it  is  better. 

To  make  a good  drink. 

Boil  a quart  of  milk,  and  a quart  of  water,  with 
the  top  crulb  of  a penny  loaf  and  one  blade  of  mace,  a 
quarter  of  an  hour  very  foftly,  then  pour  it  off,  and 
when  you  drink  it  let  it  be  warm. 

To  make  barley-water. 

Put  a quarter  of  a pound  of  pearl-barley  into  two 
quarts  of  water,  let  it  boil,  fkim  it  very  clean,  boil  half 
hway,  and  (train  it  off.  Sweeten  to  your  palate,  but 
not  too  fweet,  and  put  in  two  fpoonfuls  of  white  wine. 
Drink  it  luke-warm. 

To  snake  fage  tea. 

1 are  a little  fage,  a little  banm,  put  it  into  a pan, 
ffice  a lemon,  peel  and  all,  a few  knobs  of  fugar,  one 
glafs  of  white  wine,  pour  on  thefe  two  or  three  quarts 
ot  boding  water,  cover  it,  and  drink  when  dry.  When 
you  think  it  lining  enough  of  the  herbs,  take  them  out, 
othcrwjfe  it  will  make  it  bitter. 


To 


274-  THE  ART  OF  COOKERY 


To  make  it  for  a child. 

A little  fage,  baum,  rue,  mint,  and  penny-royal, 
pour  boiling  water  on,  and  fweeten  to  your  palate.  Sy- 
rup of  cloves,  fee.  and  black  cherry- water,  you  have  in 
the  chapter  of  Preferves. 

Liquor  for  a child  that  has  the  thruflo. 

Take  half  a pint  of  fpring  water,  a knob  of  double- 
refhied  fugar,  a very  little  bit  of  allirni,  beat  it  well 
together  with  the  yolk  of  an  egg,  then  beat  it  in  a 
large  fpoonful  of  the  juice  of  fage,  tie  a rag  to  the  end 
of  the  hick,  dip  it  in  this  liquor,  and  often  clean  the 
mouth.  Give  the  child  over- night  one  drop  of  lauda- 
num, and  the  next  day  proper  phylic,  walking  the 
mouth  often  with  the  liquor. 

To  boil  comfrey- roots. 

Take  a pound  of  comfrey-roots,  ferape  them  clean, 
cut  them  into  little  pieces,  and  put  them  into  three 
pints  of  water.  Let  them  boil  till  there  is  about  a pine, 
then  ftrain  it,  and  when  it  is  cold,  put  it  into  a fauce- 
pan.  If  there  is  any  fettling  at  the  bottom,  throw  it 
away;  mix  it  with  fugar  to  your  palate,  half  a pint  of 
mountain  wine,  and  the  juice  of  a lemon.  Let  it  boil, 
then  pour  it  into  a clean  earthen  pot,  and  fet  it  by  for 
ufe.  Some  boil  it  in  milk,  and  it  is  very  good  where  it 
will  agree  and  is  reckoned  a very  great  itrengthener. 


CHAP.  XL 
Tor  Captains  of  Ships. 

To  make  catchup  to  keep ■ twenty  years. 

TAKE  a gallon  of  llrong  hale  beer,  one  pound  of 
anchovies  wafhed  from  the  pickle,  a pound  of 
hialots,  peeled,  half  an  ounce  of  mace,  half  an  ounce 
of  cloves,  a quarter  of  an  ounce  of  whole  pepper,  three 

or 
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ov  four  large  races  of  ginger,  two  quarts  of  the  large 
mu  fh  room  flaps  rubbed  to  pieces.  Cover  all  this  dole, 
and  let  it  limmer  till  it  is  half  walled,  then  drain  it 
through  a flannel  bag;  let  it  Hand  till  it  is  quite  cold, 
then  bottle  it.  You  may  carry  it  to  the  Indies.  A 
fpoonful  of  this  to  a pound  of  frefh  butter  melted,  makes 
a line  fifli-fauce  ; or  in  the  room  of  gravy  fauce.  The 
flronger  and  ftaler  the  beer  is,  the  better  the  catchup 
will  be.  r 


T°  make  0>  f^uce  to  keep  the  whole  year. 

You  mull  take  twenty-four  anchovies,  chop  them, 
bones  and  all  put  te  them  ten  fhalots  cut  fmall,  a hand- 
iul  of  fcraped  horfe-raddilh,  a quarter  of  an  ounce  of 
mace  a quart  of  white  wine,  a pint  of  water,  one  lemon 
cut  into  dices,  half  a pint  of  anchovy  liquor,  a pint  of 
red  wine,  twelve  cloves,  twelve  pepper  corns.  Boil 
them  together  ti  l it  comes  to  a quart ; drain  it  off,  co- 
ver  it  c ofe,  and  keep  it  in  a cold  dry  place  ; two  fpoon- 
fuls  will  be  fufficient  for  a pound  of  butter. 

It  is  a pretty  fauce  either  for  boiled  fowl,  veal, 

T !nfhthnr00m  °f  lowering  it  with  hot  water 

and  thickening  it  with  a piece  of  butter  rolled  in  flour! 

To  pot  dripping  to  fry  fjh , meat,  or  fritters.  See. 

fi*P°unds  of  good  beef-dripping,  boil  it  fn 
fo  t water,  drain  it  into  a pan,  let  iVfland  till  cold" 
then  take  oif.  the  hard  fat,  and  ferape  off  the  ~ra  ’ 
which  flicks  to  the  indde.  Thus  do  eight  times  • tvh  7 
it  is  cold  and  hard,  take  it  off  cleanTrom  fl  * Whe" 
put  it  into  a large  fauce-pan  with  , m tlle  water, 
twelve  cloves,  half  a pound^f  fait  and ? bay‘,eavf> 
pound  of  whole  pepper.  Let  the  fit  1 clua,lei‘  °f  a 

-a  fieve  into  the  pot,  and  ftand  till  if  is  J e c,  M ,'g 
cover  it  up.  Thus  you  may  do  wh-o  ld>  thejl 
plcafe.  The  bed  way  to  keep  a.iv  f t y°" 

to  turn  the  pot  upfide  down  ^nd^hen  dnpp,nS  is 

« jf « win  i-«p  onv  zxsz  r„s,s  can 

dne  puff-pafte  cruff  as  any  bitter  can  do  a 

-puddings,  d 7c.  tan  do>  or  cruff  for 
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To  pickle  fmijh rooms  for  the  fea. 

Wash  them  clean  with  a piece  of  flannel  in  fait  and 
water,  put  them  into  a fauce-pan  and  throw  a little  fait 
over  them.  Let  them  boil  up  three  times  in  their  own 
liquor,  then  throw  them  into  a fieve  to  drain,  and  fpread 
them  on  a clean  cloth  : let  them  ly  till  cold,  then  put 
thenn in  wide-mouthed  bottles,  put  in  with  them  a good 
deal  of  whole  mace,  a little  nutmeg  fliced,  and  a few 
cloves.  Boil  the  fugar-vinegar,  of  your  own  making, 
with  a good  deal  of  whole  pepper,  fume  races  of  gin- 
ger, and  two  or  three  bay-leaves.  Let  it  boil  a few 
minutes,  then  {train  it,  when  it  is  cold  pour  it  on,  and 
fill  the  bottle  with  mutton  fat  fried;  cork  them,  tie  a 
v bladder,  then  a leather  over  them,  keep  it  down  clofe, 
and  in  as  cool  a place  as  poffible.  As  to  all  other  pic- 
kles, you  have  them  in  the  chapter  of  Pickles. 

To  make  mufhroom  powder. 

Take  half  a peck  of  fine  large  thick  mufhroom* 
frefh,  wafh  them  clean  from  grit  and  dirt  with  a flannel 
rag,  fcrape  out  the  infide,  cut  out  all  the  worms,  put 
them  into  a kettle  over  the  fire  without  any  water,  two 
large  onions  {luck  with  cloves,  a large  handful  of  fait, 
a quarter  of  an  ounce  of  mace,  two  tea-fpoonfuls  of 
beaten  pepper,  let  them  limmer  till  all  the  liquor  is  boil- 
ed away,  take  great  care  they  don’t  burn  ; then  lay 
them  on  fieves  to  dry  in  the  fun,  or  in  tin  plates,  and 
let  them  in  a flack  oven  all  night  to  dry,  till  they  will 
beat  to  powder.  Prefs  the  powder  down  hard  in  a pot, 
and  keep  it  for  ufe.  You  may  put  what  quantity  you 
pleafe  for  the  fauce. 

To  keep  tnujhrooms  without  pickle. 

Take  large  mulhrooms,  peel  them,  fcrape  out  tlte 
infide,  put  them  into  a fauce-pan,  throw  a little  fait 
over  them,  and  let  them  boil  in  their  own  liquor:  then 
throw  them  into  a fieve  to  drain,  then  lav  them  on  tin 
plates,  and  fet  them  in  a cool  oven.  Repeat  it  often 
till  they  are  -perfectly  dry,  put  them  into  a clean  flone 
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jar,  tie  them  down  tight,  and  keep  them  in  a dry  place. 
They  eat  delicioufly,  and  look  as  well  as  truffles. 

To  keep  artichoke  bottoms  dry. 

Boil  them  juft  fo  as  you  can  pull  off  the  leaves  and 
the  choke,  cut  them  from  the  ftalks,  lay  them  in  tin 
plates,  fet  them  in  a very  cool  oven,  and  repeat  it,  till 
they  are  quite  dry;  then  put  them  into  a ftone  pot,  and 
tie  them  down.  Keep  them  in  a dry  place  ; and  when 
you  ufe  them,  lay  them  in  warm  water  till  they  are 
tender.  Shift  the  water  two  or  three  times.  They  are 
fine  in  almoft  all  fauces  cut  to  little  pieces,  and  put  in 
juft  before  your  fauce  is  enough. 

To  fry  artichoke  bottoms. 

Lay  them  in  water  as  above  ; then  have  ready  fome 
butter  hot  in  the  pan,  flour  the  bottoms,  and  fry  them. 
Lay  them  in  your  difh,  and  pour  melted  butter  over 
them. 


To  ragoo  artichoke  bottoms. 

Take  twelve  bottoms,  foften  them  in  warm  water, 
as  in  the  foregoing  receipts:  take  half  a pint  of  water, 
a piece  of  the  ftrong  foup  as  big  as  a fmall  walnut, 
half  a fpoonful  of  the  catchup,  five  or  fix  of  the  dried 
mufhrooms,  a tea-lpoonful  of  the  mufhroom  powder, 
fet  it  on  the  fire,  (hake  all  together,  and  let  it  boil 
foftlytwo  or  three  minutes.  Let  the  laft  water  you  put 
to  the  bottoms  boil ; take  them  out  hot,  lay  them  in 
your  difh,  pour  the  fauce  over  them,  and  fend  them  to 
table  hot. 


To  fricafey  artichoke  bottoms. 

Scalp  them,  then  lay  them  in  boiling  water  till  they 
are  quite  tender;  take  half  a pint  of  milk,  a quarter  of 
a pound  of  butter  rolled  in  flour,  ftir  it  all  one  way  till 
it  is  thick,  then  ftir  in  a fpoonful  of  mufhroom  pickle, 
lay  the  bottoms  in  a difh,  and  pour  the  fauce  over  them. 

' A a T* 
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To  dref  fifh. 

As  to  frying  fifh,  firff  wafh  it  very  clean,  then  dry 
it  well  and  flour  it  ; take  fome  of  the  beef  dripping, 
make  it  boil  in  the  ffew-pan  ; then  throw  in  your  fifh, 
and  fry  it  of  a fine  light  brown.  L^y  it  on  the  bottom 
of  a ficve  or  coarfe  cloth  to  drain  and  make  fauce  ac- 
cording to  your  fancy. 

To  lake  fijb. 

Butter  the  pan,  lay  in  the  fifh,  throw  a little ‘fait 
over  it  and  flour ; put  a very  little  water  in  the  difh,  an 
onion  and  a bundle  of  fweet  herbs,  flick  fome  little  bits 
of  butter  or  the  fine  dripping  on  the  fifh.  Let  it  be 
baked  of  a fine  light  brown  ; when  enough,  lay  it  on 
a difh  before  the  fire,  and  fkim  off  all  the  fat  in  the 
pan  ; flrain  the  liquor,  and  mix  it  up  either  with  the 
filh-fauce  or  flrong  foup,  or  the  catchup. 

■*  To  make  a gravy  foup. 

/ Only  boil  foft  water,  and  put  as  much  of  the  flrong 
foup  to  it  as  will  make  it  to  your  palate.  Let  it  boil  ; 
and  if  it  wants  fait,  you  muff  feafon  it.  The  receipts 
for  the  foup  you  have  in  the  chapter  for  foups. 

A . 

To  make  peafe-foup. 

Get  a quart  of  peafe,  boil  them  in  two  gallons  of 
water  till  they  are  tender,  then  have  ready  a piece  of 
fait  pork  or  beef,  which  has  been  laid  in  water  the 
night  before  ; put  it  into" the  pot,  with  two  large  onions 
peeled,  a bundle  of  fweet  herbs,  celery  if  you  have 
it,  half  a quarter  of  an  ounce  of  whole  pepper;  let  it 
boil  till  the  meat  is  enough,  then  take  it  up,  and  if  the 
foup  is  not  enough,  let  it  boil  till  the  foup  is  good  ; then 
flrain  it,  fet  it  on  again  to  boil,  and  rub  in  a good  deal 
of  dry  mint.  Keep  the  meat  hot;  when  the  foup  is 
ready,  put  in  the  meat  again  for  a few  minutes  and  let 
it  boil,  then  ferve  it  away.  If  you  add  a piece  of  the 
portable  foup,  it  will  be  very  good.  The  onion  foup 
you  have  in  the  Lent  chapter. 


To 
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To  make  pork- pudding,  or  beef,  See. 

Make  a good  cruft  with  the  dripping,  or  mutton 
fuet,  if  you  have  it,  fhred  fine;  make  a thick  cruft,  take 
a piece  of  fait  pork  or  beef,  which  has  been  twenty- 
four  hours  in  foft  water;  feafon  it  with  a little  pepper, 
put  it  into  this  cruft,  roll  it  up  clofe,  tie  ic  in  a cloth-, 
and  boil  it;  if  for  about  four  or  five  pounds,  boil  it  five 
hours. 

And  when  you  kill  mutton,  make  a pudding  the  fame 
way,  only  cut  the  fteaks  thin  ; feafon  them  with  pep- 
per and  fait,  and  boil  it  three  hours,  if  large ; or  two 
hours,  if  fmall,  and  fo  according  to  the  lize. 

Apple-pudding  make  with  the  fame  cruft,  only  pare 
the  apples,  core  them,  and  fill  your  pudding  ; if  large, 
it  will  take  five  hours  boiling.  When  it  is  enough,  lay 
it  in  the  difli,  cut  a hole  in  the  top,  and  ftir  in  butter 
and  fugar  ; lay'  the  piece  on  again,  and  fend  it  to  table. 

A prune- pudding  eats  fine,  made  the  fame  way,  on- 
ly when  the  cruft  is  ready,  fill  it  with  prunes,  and 
fweeten  it  according  to  your  fancy  ; clofe  it  up,  and 
boil  it  two  hours. 

To  make  a rice  pudding. 

Take  what  rice  you  think  proper,  tie  it  loofe  in'  a 
cfoth,  and  boil  it. an  hour:  then  take  it  up,  and  untie 
it,  grate  a good  deal  of  nutmeg  in,  ftir  in  a good  piece 
of  butter,  and  fweeten  to  your  palate.  Tie  it  up  clofe, 
boil  it  an  hour  more,  then  take  it  up  and  turn  it  inti) 
your  difh  ; melt  butter,  with  a little  fugar  and  a little 
white  wine  for  fauce. 

To  make  a fuet  pudding. 

Get  a pound  of  fuet  fhred  fine,  a pound  of  flour,  a 
pound  of  currants  picked  clean,  half  a pound  of  rail! ns 
lloucd,  two  tea-fpoonfuls  of  beaten  ginger,  and  a fpoon- 
ful  of  tin&ure  of  faffron  ; mix  all  together  with  fait  wa- 
ter very  thick  ; then  cither  boil  or  bake  it. 

A.  a 2 


A 
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A liver-pudding  boiled. 

Get  the  liver  of  a flieep  when  you  kill  one,  and  cut 
it  as  thin  as  you  can,  and  chop  it ; mix  it  with  as  much 
iuet  (bred  fine,  half  as  many  crumbs  of  bread  or  bifeuit 
grated,  feafon  it  with  fome  fvveet  herbs  (hred  fine,,  a 
little  nutmeg  grated,  a little  beaten  pepper,  and  an  an- 
chovy Hired  fine;  mix  all  together  with  a little  fait,  or 
the  anchovy  liquor,  with  a piece  of  butter,  fill  the  cruft 
and  clofe  it.  Boil  it  three  hours. 

To  make  an  oat -meal  pudding. 

Get  a pint  of  oat-meal  once  cut,  a pound  of  fuet 
Hired  fine,  a pound  of  currants,  and  half  a pound  of 
raifins  (toned;  mix  all  together  well  with  a little  fait, 
tie  it  in  a cloth,  leaving  room  for  the  fwelling. 

To  bake  an  oat-meal  pudding. 

Boil,,  a quart  of  water,  feafon  it  with  a little  fait  ; 
when  the  water  boils,  dir  in  the  oat- meal  till  it  is  fo 
thick  you  can’t  eafily  dir  your  fpoon ; then  take  it  off 
the  fire,  dir  in  two  fpoonfuls  of  brandy,  or  a gill  of 
mountain,  and  fweeten  it  to  your  palate.  Grate  in  a 
little  nutmeg,  and  dir  in  half  a pound  of  currants  cleam 
wafhed  and  picked:  then  butter  a pan,  pour  it  iD,  and 
bake  it  half  an  hour. 

A rice-pudding  baked. 

Boil  a pound  of  rice  juft  till  it  is  tender;  then  drain 
all  the  water  from  it  as  dry  as  you  can,  but  don’t 
fqueeze  it;  then  dir  it  in  a good  piece  of  butter,  and 
fweeten  to  your  palate.  Grate  a (mail  nutmeg  in,  dir 
it  all  well  together,  butter  a pan,  and  pour  it  in  and 
bake  it.  You  may  add  a few  currants  for  change. 

To  make  a peafe- pudding. 

Boil  it  till  it  is  quite  tender,  then  take  it  up,  untie 
it,  dir  in.  a good  piece  of  butter,  a little  fait,  and  a 
good  deal  of  beaten  pepper,  then  tie  it  up  tight  again, 
boil  Lt  an  hour  longer,  and  it  will  eat  fine.  All  other 
puddings  you  have  in  the  chapter  of  puddings. 
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To  snake  a karrico  of  French  beans. 

Tak£  a pint  of  the  feeds  of  French  beans,  which  are 
ready  dried  for  fowing,  walh  them  clean,  and  put  them 
into  a two-quart  fauce-pan,  fill  it  with  water,  and  let 
them  boil  two  hours;  if  the  water  waftes  away  too' 
much,  you  muff  put  in  more  boiling  water  to  keep  them 
boiling.  In  the  mean  time  take  almoft  half  a pound  of 
nice  frefh  butter,  put  it  into  a clean  ftew-pan,  and  when 
it  is  all  melted,- and  done  making  any  node,  have  ready 
a pint  bafon  heaped  up  with  onions  peeled  and  diced 
thin,  throw  them  into  the  pan,  and  fry  them  of  a fine 
brown,  Rirring  them  about  that  they  may  be  all  alike, 
then  pour  off  the  clear  water  from  the  beans  into  a ba- 
fbn,  and  throw  the  beans  all  into  the  ftew-pan  ; ftir  all 
together,  and  throw  in  a large  tea-fpoonful  of  beaten 
pepper,  two  heaped  full  of  fait,  and  ftir  it  all  together 
for  two  or  three  minutes.  You  may  make  this  difti  of 
what  thicknefs  you  think  proper,  (either  to  eat  with  a 
fpoon,  or  otherways),  with  the  liquor  you  poured  off 
the  beans.  For  change,  you  may  make  it  thin  enough 
for  foup.  When  it  is  of  the  proper  thicknefs  you  like 
it,  take  it  off  the  fire,  and  ftir  in  a large  fpoonful  of 
vinegar  and  the  yolks  of  two  eggs  beat.  The  eggs  may 
be  left  out,  if  difliked.  Difh  it  up,  and  fend  it  to  table. 

To  make  a fowl -pie.  ■ 

First  make  rich  thick  cruft,  cover  the  difh  with  the 
pafte,  then  take  feme  very  fine  bacon,  or  cold  boiled 
ham,  flice  it,  and  lay  a layer  all  over.  Seafon  with  a 
little  pepper,  then  put  in  the  fowl,  after  it  is  picked 
and  cleaned,  and  finged;  fhake  a very  little  pepper  and 
fiilt  into  the  belly,  put  in  a little  water,  cover  it  with 
ham,  feafoned  with  a little  beaten  pepper,  put  on  the 
lid,  and  bake  it  two  hours.  When  it  comes  out  of  the 
oven,  take  half  a pint  of  water,  boil  it,  and  add  to  it 
as  much  of  the  ftrong  foup  as  will  make  the  gravy  quite 
rich,  pour  it  boiling  hot  into  the  pan  arid  lay  on  the  lid 
again.  Send  it  to  table  hot.  Or  lay  a piece  of  beef 
or  pork  in  foft  water  twenty-four  hours,  flice  it  in  the 
room  of  the  ham,  and  it  will  cat  fine. 

A » i 7r 
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To  make  a Chejhtrc  pork-pie  for  fea. 

Take  feme  fait  pork  that  has  been. boiled,  cut  it  in* 
to  thin  dices,  an  equal  quantity  of  potatoes  pared  and 
diced  thin,  make  a good  cruft,  cover  the  di(hj  lay  a 
layer  of  meat,  feafonedwith  a little,  pepper,  and  a layer 
of  potatoes ; then  a layer  of  meat,  a layer  of  potatoes, 
and  fo  on  till  your  pie  is  full.  Seafon  it  with  pepper; 
when  it  is  full,  lay  fame  butter  on  the  top,  and  fill  your 
difh  above  half  full  of  foft  water.  CJofe  your  pie  up, 
and  bake  it  in  a. gentle  oven. 


To  make  fea  venifn. 

When  you. kill  a flieep,  keep  ftirring  the  blood  all 
the  time  till  it  is  cold,  or  at  leaft  as  cold  as  it  will  be, 
that  it  may  not  congeal ; then  cut  up  the  ftteep,  take 
one  fide,  cut  the  leg  like  a haunch,  cut  off  the  ihoulder 
and  loin,  the-neck  and  breaft  in  two,  fteep  them  all  in 
the  blood,  as, long  as  the  weather  will  permit  you,  then 
take  out  the  haunch,  and  hang  it  out  of  the  fun  as 
long  as. you  can  to  be  fweet,  and  roaft  it  as  you  do  a 
haunch  of  venifon.  It  will  eat  very  fine,  efpecially  if 
the  heat  will  give  you  leave  to  keep  it  long,  dake  off 
all  the  fuet  before  you  lay  it  in  the  blood,  take  the  other 
joints  and  lay  them  in  a large  pan,  pour  over  them  a ' 
quart  of  red  uine,  and  a quart  of  rape  vinegar.  Lay 
that  tide  of  lhe  meat  downwards  in  tire  pan,  on  a hol- 
low tray  is  heft,  and  pour  the  wine  and  vinegar  over  it : 
let  it  ly  twelve  hours,  then  take  the.  neck,  breaft,  and 
loin,  out  of  the  pickle,  let  the  (boulder  lie  a week,  if 
the  heat  will  let  you,  rub  it  with  bay  fa.t,  falt-peti e, 
and  coarfe  fugar,  of  each  a quarter  of  an  ounce,  one 
handful  of  common  fait,  and  let  it  ly  a week  or  tea 
days.  Bone  the  neck,  breaft,  and  loin  ; featon  than 
with  pepper  and  fait  to  your  palate,  and  make  » 
a,  you  do  venifon.  Bod  the  bones  for  gravy  to  fil  the 
pie!  when  it  comes  out  of  the  oven  ; and  the  (boulder 
bod  frelh  out  of  the  pickle,  with  a peafe  pudding. 

And  when  you  cut  up  the  fiiccp,  take  the  heart  h- 
ver,  and  liVhts,  bod  them  a quarter  of  an  hour,  then 
c ,.t  them  imVll,  and  chop  t!  c n very  fine;  t amn  t»cm 
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with  four  large  blades  of  mace,  twelve  cloves,  and  a 
large  nutmeg  all  beat  to  powder.  Chop  a pound  of 
fiiet  fine,  half  a pound  of  fugar,  two  pounds  of  cur- 
rants clean  walked,  half  a pint  of  red  wine,  mix  alh 
w-ell  together,  and.  make  a pie.  Bake  it  an  hour  ; it  is 
very  rich. 

To  make  dumplings  when  you  have  white  bread. 

Take  the  crumb  of  a twopenny  loaf  grated  fine,  as 
much  becf-fuet  Ihred  as  fine  as  poflible,  a little  fait,  halt 
a fmall  nutmeg  grated,  a large  fpoonful  of  fugar,  beat 
two  eggs  with  two  fpoonfuls  of  fack,  mix  all  well  to- 
gether, and  roll  them  up  as  big  as  a turkey’s  egg.  Let 
the  water  boil,  and  throw  them  in.  Half  an  hour  will 
boil  them.  For  fauce  melt  butter  with  a little  fack, 
lay  the  dumplings  in  a difli,  pour  the  fauce  over  them, 
and  firew  fugar  all  over  the  dilh. 

Thefe  are  very  pretty  either  at  land  or  fea.  You  mud 
obferve  to  rub- your  hands  with  flour  when  you  make- 
them  up. 

The  portable  foup  to.  carry  abroad  you  have  in  the 
fixlh  chapter. 


CHAP.  XIL. 

Of  Hogs  Puddings,  Sausages,,  6v. 

To  make  almond  hogs  puddings. 

TAKE  two  pounds  of  beef-fuet,  or  marrow,  Aired 
very  fmall,  a pound  and  a half  of  almonds  blanch- 
ed, and  beat  very  fine  with  role- water,  one  pound  of 
grated  bread,  a pound  and  a quarter- of  fine  fugar,  a 
little  fait,  half  an  ounce  of  mace,  nutmeg,  and  cinna- 
mon together,  twelve  yolks  of  eggs,  four  whites,  a pint 
of  fack,  a pint  and  a half  of  thick  cream,  fome  rofe 
or  orange- flower  water;  boil  the  cream,  tie  the  fafFron 
in  a bag,  and  dip  in-  the  cream  to  colour  it.  Fir  ft  beat 
your  eggs  very  well,  then  ftir  in  your  almonds,  then  the 
fpice,  the  fait,  and  fuet,  and  mix  all  your  ingredients 

together  ; 
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together;  fill  your  guts  but  half  full,  put  fome  bits  of 
citron  in  the  guts  as  you  fill  them,  tie  them  up,  and  boil 
them  a quarter  of  an  hour. 

Another  tv  ay. 

Take  a pound  of  beef- marrow  chopped  fine,  half  a 
pound  of  fweet  almonds  blanched,  and  beat  fine,  with 
a little  orange-flower  or  rofe- water,- half  a pound  of 
white  bread  grated  fine,  half  a pound  of  currants  clean 
vrafhed  and  picked,  a quarter  of  a pound  of  fine  fugar, 
a quarter  of  an  ounce  of  mace,  nutmeg,  and  cinnamon, - 
together,  of  each  an  equal  quantity,  and  half  a pint 
of  lack  : mix  all  well  together,  with  half  a pint  of  good 
oream,  and  the  yolks  of  four  eggs.  Fill  your  guts- half 
full,  tie  them  up,  and  boil  them  a quarter  of  an  hour. 
You  may  leave  out  the  currants  for  change;  but  then 
you  mult  add  a quarter  of  a pound  more  of  fugar. 

third  way.  - 

Half  a pint  of  cream,  a quarter  of  a pound  of  fu' 
gar,  a quarter  of  a pound  of  currants,  the  crumb  of  a 
halfpenny  roll  grated  fine,  fix  large  pippins  pared  and 
chopped  fine,  a gill  of  fack,  or  two  fpooufuls  of  rofe-- 
water,  fix  bitter  almonds  blanched  and  beat  fine,  the 
yro!ks  of  two  eggs,  and  one  white  beat  fine;  mix  all 
together,  fill  the  guts  better  than  half  full,  and  boil' 
them  a quarter  of  an  hour.. 

T 7 make  boggs  puddings  with  currants. 

Take  three  pounds  of  grated  bread  to  four  pounds 
of  beef-fuet  finely  fined,  two  pounds  of  currants  clean 
picked  and  walked,  cloves,  mace,  and  cinnamon,  of 
each  a quarter  of  an  ounce  finely  beaten,  a little  fait, 
a pound  and  a half  of  fugar,  a pint  of  fack,  a quart  of 
cream,  a little  rofe- water,  twenty  eggs  well  beaten,  but 
half  the  whites;  mix  all  thefe  well  together,  fill  the 
guts  half  full,  boil  them  a little,  and  prick  them  as 
they  boil,  to  keep  them  from  breaking  the  guts.  Take 
them  up  upon  clean  cloths,  then  lay  them  on  your  difh ; 
or,  when  yon  ufc  them,  boil  them  a few  minutes,  or 
cat  them  cold. 


To 
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To  wake  black  puddings. 

First,  before  you  kill  your  hog,  get  a peck  of  gruts 
boll  them  half  an  hour  in  water,  then  drain  them,  and 
put  them  into  a clean  tub  or  large  pan  ; then  kill  your 
hog,  and  fave  two  quarts  of  the  blood  of  the  hog,  and 
keep  ftirring  it  till  the  blood  is  quite  cold  then  mix 
it  with  your  gruts,  and  ftir  them  well  together.  Seafon- 
•with  a large  fpoonful  of  fait,  a quarter  of  an  ounce  of 
cloves,  mace,  and  nutmeg  together,  an  equal  quantity 
of  each  ; dry  it,  beat  it  well,  and  mix  in.  Take  a little 
winter  favoury,  fweet  marjoram,  and  thyme,  penny- 
royal ftripped  of  the  ftalks,  and  chopped  very  fine  ; juft 
enough  to  feafon  them,  and  to  give  them  a flavour,  but 
no  more.  The  next  day  take  the  leaf  of  the  hog,  and 
cut  into  dice,  fcrape  and  waflt  the  guts  very  dean,  then 
tie  one  end,  and  begin  to  fill  them  ; mix  in  the  fat  as 
you  fill  them,  be  fure  to  put  in  a good  deal  of  fat,  fill 
the  Ikins  three  parts  full,  tie  the  other  end,  and  make 
your  puddings  v.hat  length  you  pleafe  ; prick  them  with 
a pin,  and  put  them  into  a kettle  of  boiling  water.  Boil 
them  very  foftly  an  hour ; then  take  them  out,  and  lay 
them  on  clean  ftraw. 

In  Scotland  they  make  a pudding  with' the  blbod  of, 
a goofe.  Chop  off  the  head,  and  fave  the  blood  ; ftir- 
it  till  it  is  cold,  then  mix  it  with  gruts,  fpice,  fait,  and 
fweet  herbs,  according  to  their  fancy,  arid  fome  beef- 
fuet  chopped.  Take  the  fkin  off  the  neck,  then  pull 
out  the  wind-pipe  and  fat,  fill  the  Ikin,  tie  it  at  both 
ends,  fo  make  a pie  of  the  giblets,  and  lay  the  pudding- 
in  the  middle. 

To  make  fine  fiaufia.ges. 

You  muft  take  fix  pounds  of  good  pork,  free  from 
fkin,  griftles,  and  fat,  cut  it  very  fmall,  and  beat  it  in. 
a mortar  till  it  is  very  fine;  then  Aired  fix  pounds  of  beef 
fuet  very  fine. "and  free  from  all  fkin.  Shred  it  as  line 
as  pofiible  ; then  take  a good  deal  of  fage,  wafli  it  very 
clean,  pick  off  the  leaves,  and  Hired  it  very  fine.  Spread 
rour  meat  on  a dean  dreffer  or  table ; then  fhake  the 
fage  all  over,  about  three  large  fpoonfuls  5 Hired  the 
tlpn  rhind  of  a middling  lemon  very  fine  and  throw 

over,. 


286  THE  ART  OF  COOKERY 

over,  with  as  many  fwcet  herbs,  when  fhred  fine  as  will 
fill  a large  fpoon  ; grate  two  nutmegs  over,  throw  over 
two  tea-fpoonfuls  of  pepper,  a large  fpoonful  of  fait, 
then  throw  over  the  fuet,  and  mix  it  all  well  together. 
Put  it  down  clofe  in  a pot : when  you  ufe  them,  roll 
them  up  with  as  much  egg  as  will  make  them  roll 
fmooth.  Make  them  the  lize  of  a faufage,  and  fry 
them  in  butter  or  good  dripping.  Be  fure  it  be  hot 
before  you  put  them  in,  and  keep  rolling  them  about- 
When  they  are  thorough  hot,  and  of  a fine  light  brown, 
they  are  enough.  You  may  chop  this  meat  very  fine* 
if  you  don’t  like  it  beat.  Veal  eats  well  done  thus,  or 
veal  and  pork  together.  You  may  clean  fome  guts,  and 
fill  them. 

To  make  common  faufages . 

Take  three  pounds  of  nice  pork,  fat  and  lean  toge- 
ther, without  flcin  or  griftles,  chop  it  as  fine  as  polfi- 
ble,  feafon  it  with  a tea-fpoonful  of  beaten  pepper,  and 
two  of  fait,  fome  fage  fhred  fine,  about  three  tea-fpoon- 
fuls ; mix  it  well  together,  have  the  guts  very  nicely 
cleaned,  and  fill  them,  or  put  them  down  in  a pot,  fit 
roll  them  of  what  fize  you  pleafe,  and  fry  them.  Beef 
makes  very  good  faufages. 

To  make  Bologna  faufages.. 

Take  a pound  of  bacon,  fat  and  lean  together,  a 
pound  of  beef,  a pound  of  veal,  a pound  of  pork,  a 
pound  of  beef-fuet,  cut  them  final!,  and  chop  them  fine, 
take  a fmall  handful  of  fage,  pick  off  the  leaves,  chop 
it  line,  with  a few  fweet  herbs  ; feafon  pretty  high,  with 
pepper  and  fait.  You  mull  have  a large  gut,  and  fill, 
it,  then  fet  on  a fauce-pan  of  water,  when  it  boils,  put 
it  in,  and  prick  the  gut  for  fear  of  burfting.  Boil  it 
foftly  au  hour,  then  lay  it  on  cleaa  draw  to  dry. 


G H A P. 
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CHAP.  XIII. 

To  pot  and  make  Hams,  (jc. 

To  pot  pigeons  or  fowls. 

CUT  off  their  legs,  draw  them  and  wipe  them  with 
a cloth,  but  don’t  wafli  them.  Seafon  them  pretty- 
well  with  pepper  and  fait,  put  them  into  a pot  with 
as  much  butter  as  you  think  will  cover  them,  when 
melted,  and  baked  very  tender  ; then  drain  them  very 
dry  from  the  gravy  ; lay  them  on  a cloth,  and  that  will 
fuck  up  all  the  gravy  ; feafon  them  again  with  fait, 
mace,  clove,  and  pepper,  beaten  fine,  and  put  them 
down  clofe  into  a pot.  Take  the  butter,  when  cold, 
clear  from  the  gravy,  fet  it  before  the  fire  to  melt,  and 
pour  over  the  birds  ; if  you  have  not  enough  clarify 
fome  more,  and  let  the  butter  be  near  an  inch  thick 
above  the  birds.  Thus  you  may  do  all  foits  of  fowl  ; 
onlv  wild  fowl  fhould  be  boned,  but  that  you  may  do  as 

4 

you  pleafe. 

To  pot  a cold  tongue,  leef  or  venifon. 

Cut  it  fmall,  beat  it  well  in  a marble  mortar,  with 
melted  butter,  and  two  anchovies,  till  the  meat  is  mel- 
low and  fine  ; then  put  it  down  clofe  in  your  pots,  and 
cover  it  yyith  clarified  butter.  Thus  you  may  do  cold 
wild  fowl ; or  you  may  pot  any  fort  of  cold  fowl  whole, 
feafoning  them  with  what  fpice  you  pleafe. 

To  pot  venifon. 

Take  a piece  of  venifon,  fat  and  lean  together,  lay 
it  in  a dilh,  and  flick  pieces  of  butter  all  over  : tie 
brown  paper  over  it,  and  bake  it.  When  it  comes  out 
of  the  oven,  take  it  out  of  the  liquor  hot,  drain  it,  and 
lay  it  in  a difh  ; when  cold,  take  off  all  the  fkin,  and 
beat  it  in  a marble  mortar,  fat  and  lean  together,  feafon 
it  with  mace,  cloves,  nutmeg,  black  pepper,  and  fait 
to  your  mind.  When  the  butter  is  cold  that  it  was  baked 
jn,  take  a little  of  it,  and  beat  in  with  it  to  moillen 

it  5 
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it  ; then  put  it  down  clofe,  and  cover  it  with  clarified 
butter. 

You  mull  be  fure  to  beat  it  till  it  is  like  a pafte. 

To  pot  tongues. 

Take  a neat’s  tongue,  rub  it  with  a pound  of  white 
fait,  an  ounce  of  falt-petre,  half  a pound  of  coarfe  fu- 
gar,  rub  it  well,  turn  it  every  day  in  this  pickle  for  a 
fortnight-  This  pickle  will  do  feveral  tongues,  only 
adding  a little  more  white  fait;  or  we  generally  do  them 
after  our  hams.  Take  the  tongues  out  of  the  pickle, 
cut  off  the  root,  and  boil  it  well,  till  it  will  peel  ; then 
take  your  tongues,  and  feafon  them  with  fait,  pepper, 
cloves,  mace,  and  nutmeg,  all  beat  fine  ; rub  it  well 
with  your  hands  whiift  it  is  hot  ; then  put  it  in  a pot, 
and  melt  as  much  butter  as  will  cover  it  all  over.  Bake 
it  an  hour  in  the  oven,  then  take  it  out,  let  it  ftand 
to  cool,  rub  a little  frefh  fpice  on  it ; and,  when  it  is- 
quite  cold  lay  it  in  your  pickling  pot.  When  the  but- 
ter is  cold  you  baked  it  in,  take  it  off  clean  from  the 
gravy,  fet  it  in  an  earthen  pan  before  the  fire;  and 
when  it  is  melted,  pour  it  over  the  tongue.  You  may 
lay  pigeons  or  chickens  on  each  fide  ; be  fure  to  let  the 
butter  be  about  an  inch  above  the  tongue. 

A fine  way  to  pot  a tongue. 

Take  a dried  tongue,  boil  it  till  it  is  tender,  then 
peel  it,  take  a large  fowl,  bone  it ; a goofe,  and  bone 
it ; take  a quarter  of  an  ounce  of  mace,  a quarter  of 
an  ounce  of  cloves,  a large  nutmeg,  a quarter  of  an 
ounce  of  black  pepper,  beat  all  well  together,  a fpoon- 
ful  of  fait  ; rub  the  infide  of  the  fowl  well,  and  the 
tongue.  Put  the  tongue  into  the  fowl  ; then  feafon  the 
goofe,  and  fill  the  goofe  with  the  fowl  and  tongue,  and 
the  goofe  will  look  as  if  it  was  whole.  Lay  it  in  a pan 
that  will  juft  hold  it,  melt  frefti  butter  enough  to  cover 
it,  fend  it  to  the  oven,  and  bake  it  an  hour  and  a half; 
then  uncover  the  pot,  and  take  out  the  meat.  Care- 
lully  drain  it  from  the  butter,  lay  it  on  a coarfe  cloth 
till  it  is  cold  ; and,  when  the  butter  is  cold,  take  off  the 
hard  fat  from  the  gravy,  and  lay  it  before  the  fire  to 
melt,  put  your  meat  into  the  pot  again,  and  pour  the 

butur 
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butter  over.  If  there  is  not  enough,  clarify  more,  and 
let  the  butter  be  an  inch  above  the  meat ; and  this  will 
keep  a great  while,  eats  fine,  and  looks  beautiful.  W ueu 
you  cut  it,  it  mull  be  cut  crofs-ways  down  through,  and 
looks  very  pretty.  It  makes  a pretty  corner-dilh  at  ta- 
ble, or  fide-diih  for  fupper.  If  you  cut  a dice  down 
the  middle  quite  through,  lay  it  in  a plate,  and  garnilh 
with  green  parfley  and  aftertion-flowers.  If  you  will  be 
at  the  expence,  bone  a turkey,  and  put  over  the  goole. 
Obferve,  w'hen  you  pot  it,  to  fave  a little  of  the  fpice 
to  throw  over  it,  before  the  laft  butter  is  put  on,  or  the 
meat  will  not  be  fealoned  enough. 

To  pot  beef  like  venifon. 

Cut  the  lean  of  a buttock  of  beef  into  pound  pieces; 
for  eight  pounds  of  beef  take  fopr  ounces  of  fait  pet-re.; 
four  ounces  of  peter-falt,  a pint  of  white  fait,  and  an 
.ounce  of  fal-prunella  ; beat  the  falts  all 'very  fine,  mix 
them  well  together,  rub  the  faits  all  into  the  beef ; then 
let  it  ly  four  days,  turning  it  twice  a-day,  then  put  it 
into  a pan,  cover  it  with  pump-water,  and  a little  of  its 
own  brine  ; then  bake  it  in  an  oven  with  houlhold  bread 
till  it  is  as  tender  as  a chicken,  then  drain  it  from  the 
gravy  and  bruife  it  abroad,  and  take  out  all  the  ikin 
and  finews  ; then  pound  it  in  a marble  mortar,  then 
lay  it  in  a broad  difh,  mix  in  it  an  ounce  of  cloves  and 
mace  three  quarters  of  an  ounce  of  pepper,  and  one 
nutmeg,  all  beat  very  fine.  Mix  it  all  very  well  with 
the  meat,  then  clarify  a little  frefh  butter  and  mix  with 
the  meat,  to  make  it  a little  moift ; mix  it  very  well 
together,  prefs  it  down  into  pots  very  hard,  fet  it  at 
the  oven’s  mouth  juft  to  fettle,  and  cover  it  two  inches 
thick  with  clarified  butter.  When  cold,  cover  it  with 
white  paper. 

To  pot  Chef  Are  cheefe. 

Take  three  pounds  of  Chefhire  cheefe,  and  put  it 
into  a mortar,  with  half  a pound  of  the  bell  frefh  but- 
ter you  can  get,  pound  them  together,  and  in  the  beat- 
ing add  a gill  of  rich  Canary  wine,  and  half  an  ounce 
of  mace  finely  beat,  then  fifted  like  a fine  powder. 
When  all  is  extremely  well  mixed,  prefs  it  hard  down 
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into  a gallipot,  cover  it  with  clarified  butter,  and  keep 
it  cool.  A (lice  of  this  exceeds  all  the  eream-cheefc  that 
can  be  made. 

To  collar  a Ireafi  of  veal,  or  a pig. 

Bone  the  pig,  or  veal,  then  feai’on  it  all  over  the  in- 
file with  cloves,  inner,  and  fait  beat  fine,  a handful  of 
1'vect  herbs  firipped  off  the  dalks,  and  a little  penny- 
roy'al  and  parfley  (bred  very  fine,  with  a little  fage  ; 
then  roll  it  up  as  you  do  brawn,  bind  it  with  narrow- 
tape  very  clofe,  then  tic  a cloth  round  it,  and  boil  it 
very  tender  in  vinegar  and  water,  a like  quantity,  with 
a little  cloves,  mace,  pepper,  and  fait,  all  whole.  Make 
it  boil,  then  put  in  the  collars,  when  boiled  tender, 
rake  them  up  ; and,  when  both  are  cold,  take  off  the 
cloth,  lay  the. collar  in  an  earthen  pan,  and  pour  the 
liquor  over;  cover  it  clofe,  and  keep  it  for  life.  If  the 
pickle  begins  to  ip  oil,  drain  it  through  a coarfe  cloth, 
boil  it,  and  fkim  it;  when  cold,  pour  it  over.  Okferve, 
before  you  flrain  the  pickle,  to  wafh  the  collar,  wipe  it 
dry,  and  wipe  the  pan  clean.  Strain  it  again  after  it  U 
boiled,  and  cover  it  very  clofe. 

To  collar  beef. 

Take  a thin  piece  of  fiank-beef,  and  ftrip  the  fkin 
to  the  end,  beat  it  with  a rolling  pin,  then  diffolve  a 
quarter  of  peter-falt  in  five  quarts  of  pump-water,  drain 
it,  put  the  beef  in,  and  let  it  ly  five  days,  fometimes 
turning  it ; then  take  a quarter  of  an  ounce  of  cloves,  a 
■rood  nutmeg,  a little  mace,  a little  pepper,  beat  very 
fine,  and  a handful  of  thyme  dripped  off  the  ftalks  ; 
mix  it  with  the  fpice,  drew  all  over  the  beef,  lay  on  the 
ikin  attain,  then  roll  it  up  very  clofe,  tie  it  hard  with 
tape,  then  put  it  into  a pot,  with  a pint  of  claret,  and 
bake  it  in  the  oven  with  the  bread. 

Another  way  to  feafon  a collar  of  beef. 

Take  the  furloin  or  dank  of  beef,  or  any  part  you 
think  proper,  and  lay  in  as  much  pump-water  as  will 
cover  it  ; put  to  it  four  ounces  of  faltpetrc,  five  cr  fix 
handfuls  of  white  fait,  let  it  ly  in  three  days,  then  take 
it  out,  and  t ike  half  an  ounce  of  cloves  and  mace,  one 
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nutmeg,  a quarter  of  an  ounce  of  coriander- feeds,  heat 
thefe  well  together,  and  half  an  ounce  of  pepper,  drew 
them  upon  the  infide  of  t lie  beef,  roll  it  up,  and  bind 
it  up  with  coarfe  tape.  Babe  it  in  the  fame  pickle;  and, 
when  it  is  baked,  take  it  out,  hang  it  in  a net  to  drain 
within  the  air  of  the  fire  three  days,  and  put  it  into  a 
/clean  cloth,  and  hang  it  up  again  within  the  air  of  the 
fire  ; for  it  mull  be  kept  dry  as  you  do  neats  tongues. 

To  collar  falmon. 

Take  a fide  of  lalmon,  cat  off  about  a handful  of 
the  tail,  walh  your  large  piece  very  well,  and  dry  it. 
with  a cloth  ; then  wadi  it  over  with  the  yolks  of  eggs, 
then  make  foroe  force-meat  with  that  you  cut  off  the 
tail,  but  take  care  of  the  (kin,  and  put  to  it  a handful 
of  parboiled  oy tiers,  a tail  or  two  of  lobller,  the  yolks 
of  three  or  four  eggs  boiled  hard,  fix  anchovies,  a good 
handful  of  fweet  herbs  chopped  fmall,  a little  fait,  cloves, 
mace,  nutmeg,  pepper,  ail  beat  fine,  and  grated  bread. 
Work  all  tlieie  together  into  a body,  with  the  yolks  of 
eggs,  lay  it  all  over  the  fiefliy  part,  and  a little  more 
pepper  and  fait  over  the  lalmon : fo  roil  it  up  into  a 
collar,  and  bind  it  with  broad  tape  ; then  boil  it  in  wa- 
ter, fait,  and  vinegar,  but  let  the  liquor  boil  fird,  the  a 
put  in  your  collar,  a bunch  of  fweet  herbs,  diced  gin- 
ger anJ  nutmeg.  Let  it  boil,  but  not  too  fad.  It  will 
take  near  two  hours  boiling  ; and,  when  it  is  enough, 
take  it  up:  put  it  into  your  foufing-pan,  and,  when 
the  pickle  is  cold,  put  it  to  your  falmon,  and  let  it 
(land  in  it  till  ufed  : or  you  may  pot  it ; after  it  is  boil- 
ed, pour  clarified  butter  over  it;  it  will  keep  longed  fo;  ; 
but  either  way  is  good.  If  you  pot  it,  be  fin  e the  but^ 
ter  be  the  niced  you  can  get. 

To  make  Dutch  beef. 

Take  the  lean  of  a buttock  of  beef  raw,  rub  it 
well  with  brown  fugar  all  over,  and  let  it  ly  in  a pan 
or  tray  two  or  three  hours,  turning  it  two  or  three 
times,  then  fait  it  well  with  common  fait  and  faltpetre, 
and  let  it  ly  a fortnight,  turning  ic  every  day:  then  rail 
ib  very  drait  in  a coarfe  cloth,  put  it  in  a cheeie-prefs  a 
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clay  and  a night,  and  hang  it  to  dry  in  a chimney. 
. hen  you  boil  it,  you  mull  put  it  in  a cloth;  when 
It  is  cold,  it  will  cut  in  (livers  as  Dutch  beef. 

To  make  Jham  brawn. 

Boil  two  pair  of  neats  feet  tender,  take  a piece  of 
poik  of  the  thick  flank,  and  boil  it  almo(l  enough,,  then 
pick  off  the  flefh  of  the  feet,  and  roll  it  up  in  the  pork 
tight,  like  a collar  of  brawn,  then  take  a (Irong  cloth 
and  fome  coarfe  tape,  roll  it  tight  round  with  the  tape, 
then  tie  it  up  in  a cloth,  and  boil  it  till  a draw  will  run 
through  it ; then  take  it  up,  and  hang  it  up  in  a cloth 
till  it  is  quite  cold  ; then  put  it  into  fome  foufing  liquor, 
and  ufe  it  at  your  own  plcafure. 

To  foufe  a turkey  in  imitation  of  Jlurgeon. 

You  mud  take  a fine  large  turkey,  drefs  it  very  clean, 
dry  and  bone  it,  then  tie  it  up  as  you  do  (lurgeon,  put 
into  the  pot  you  boil  it  in  one  quart  of  white  wine,  one 
quart  of  water,  one  quart  of  good  vinegar,  a very  large 
handful  bf  fait;  let  it  boil,  Ikim  it  well,  and  then  put 
in  the  turkey.  When  it  is  enough,  take  it  out,  and  tie 
it  tighter.  I.et  the  liquor  boil  a little  longer;  and,  if 
you  think  the  pickle  wants  more  vinegar  or  fait,  add  it 
when  it  is  cold,  and  pour  it  upuu  the  turkey.  It  will 
keep  fome  months,  covering  it  clofe  from  the  air,  and 
keeping  it  in  a dry  cool  place.  Eat  it  with  oil,  vinegar, 
and  fugar,  juft  as  you  like  it.  Some  admire  it  more  than 
(lurgeon  ; it  looks  pretty,  covered  with  fennel  for  a 
fide-diih.  q ,,0. .. 

To  pickle  pork. 

Bone  your  pork,  cut  it  into  pieces  of  a fize  fit  to 
ly  in  the  tub  or  pan  you  defign  it  to  ly  in,  rub  your 
pieces  well  with  (altpetre,  then  take  two  parts  of  com- 
mon fait,  and  two  of  bay  fait,  and  rub  every  piece 
well ; lay  a layer  of  common  fait  in  the  bottom  of  your 
veffel,  cover  every  piece  over  with  common  lalt,  lay 
them  one  upon  another  as  clofe  as  you  can,  filling  the 
hollow  places  on  the  fides  with  fait.  As  your  fait  melts 
on  the  top,  ftrew  on  more,  lay  a coarfe  cloth  over  the 
veffel,  a board  over  that,  and  a \f  eight  on  the  board  to 
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keep  it  down.  Keep  it  clofe  covered  ; it  will,  thus  or- 
dered, keep  the  whole  year.  Put  a pound  of  faltpetrc 
and  two  pounds  of  bay  fait  to  a hog. 

A pickle  for  pork  ’which  is  to  he  eat  foon. 

You  muft  take  two  gallons  of  pump-water,  one  pound 
of  bay  fait,  one  pound  of  coarfe  fugar,  fix  ounces  of 
faltpetre  ; boil  it  all  together,  and  (kirn  it  when  cold. 
Cut  the  pork  in  what  pieces  you  pleafe,  lay  it  down  clofe, 
and  pour  the  liquor  over  it.  Lay  a weight  on  it  to  keep 
it  clofe,  and  cover  it  clofe  from  the  air,  and  it  will  be 
fit  to  ufe  in  a week.  If  you  find  the  pickle  begins  to 
fpoil,  boil  it  again,  and  ikim  it  5 when  it  is  cold,  pour 
it  on  your  pork  again. .•''in' 

Xo-pnake  veal  karris . 

Cut  the  leg  of  veal  like  a ham,  then  take  a pint  of 
bay  fait,  two  ounces  of  faltpetre,  and  a pound  of  com- 
mon fait  ; mix  them  together,  wjth  an  ounce  of  juniper- 
berries,  beat ; ruj)  the  ham  well,  and  lay  it  in  a hollow 
tray,  with  the  fkinny  fieje  downwards.  Bade  it  every 
day  with  the  pickle  for  a fortnight,  and  then  hang  it  in 
wood-fmoke  for  a fortnight.  You  may  boil  it,  or  par- 
boil it  and  roaft  it.  In  this  pickle  you  may  do  two  or 
three  tongues,  or  a piece  of  pork. 

Xo  make  beef  hams. 

You  muft  take  the  leg  of  a fat  but  fmall  beef,  (the 
fat  Scotch  or  Welfn  cattle  is  beft,  and  cut  it  ham-fafhion. 
Take  ah  ounch  of  bay  fait,  an  ounce  of  faltpetre,  a 
pound  of  common  fait,  and  a pound  of  coarfe  fugar,  (this 
quantify  for  about  fourteen  or  fifteen  pounds  weight,  and 
fo  accordingly,  if  you  pickle  the  whole  quarter),  rub  it 
well  with  the  above  ingredients,  turn  it  every  day,  and 
bafte  it  well  with  the  pickle  for  a month:  take  it  out, 
and  roll  it  in  brawn  or  faw-duft,  then  hang  it  in  wood- 
fmoke,  where  there  is  but  little  fire,  and  a conftant 
fmoke,  for  a month;  then  take  it  down,  and  hang  it  in 
a dry  place,  not  hot,  and  keep  it  for  ufe.  You  may' 
cut  a piece  off  as  you  have  occafion,  and  either  boil  it 
or  cut  it  in  rafhers,  and  broil  it  with  poached  eggs,  or 
boil  a piece,  and  it  eats  fine  cold,  and  will  (liver  like 
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IJ> lit ch  beef.  After  this  beef  is  done,  you  may  do  a thick 
brifcuit  of  beef  in  the  fame  pickle.  Let  it  ly  a month, 
rubbing  it  every  day  with  the  pickle,  then  boil  it  till  it 
is  tender,  hang  it  in  a dry  place,  anil  it  eats  finely  cold, 
cut  in  Dices  on  a plare.  It  is  a pretty  thing  for  a fide- 
diih,  or  lor  flipper.  A fhoulder  of  mutton  laid  in  this 
pickle  for  a week,  hung  in  wood-fmoke  two  or  three 
days,  and  then  boiled  with  cabbage,  is  very  good. 

To  make  mutton  ham s. 

You  mud  take  a hind-quarter  of  mutton,  cut  it  like 
ham,  take  one  ounce  of  faltpetre,  a pound  of  coarle 
fugar,  a pound  of  common  fait;  mix  them,  and  rub 
your  ham,  lay  it  in  a hollow  tray  with  the  lkin  down- 
wards, balle  it  every  day  for  a fortnight,  then  roll  it  in 
law-dud,  and  hang  it  in  the  wood-lmoke  a fortnight; 
then  boil  it,  and  hang  it  in  a dry  place,  and  cut  it  out 
in  ralhcrs.  It  does  not  eat  well  boiled,  but  eats  finely 
broiled. 

To  make  fork  hams . 

You  mud  take  a fat  hind-quarter  of  pork,  and  cut 
off  a fine  ham.  Take  an  ounce  of  faltpetre,  a pound 
of  coarfe  fugar,  and  a pound  of  common  fait ; mix  all 
together,  and  rub  it  well.  Let  it  ly  a month  in  this 
pickle,  turning  and  bading  it  every  day,  then  hang  it 
in  wood-fmoke,  as, you  do  beef,  in  a dry  place,  fo  as 
no  heat  comes  to  it ; and,  if  you  keep  them  long,  hang 
them  a month  or  two  in  n damp  place,  fo  as  they  will 
be  mouldy,  and  it  will  make  them  cut  fine  and  Ihort. 
Never  lay  thefe  hams  in  water  till  you  boil  thc»i,  and 
then  boil  them  in  a copper,  if  you  have  one,  or  the 
bigged  pot  you  have.  Put  them  in  the  cold  water,  and 
let  them  be  four  or  five  hours  before  they  boil.  Skim 
the  pot  well  and  often  till  it  boils.  If  it  is  a very 
large  one,  two  hours  will  boil  it  ; if  a imall  one,  an 
hour  and  a half  will  do,  provided  it  be  a great  while 
before  the  \Vater  boils.  Take  it  up  half  an  hour  before 
dinner,  pull  olf  the  (kin,  and  throw  raffings,  finely 
lifted,  all  over.  Hold  a red-hot  fire- (hovel  over  it,  and, 
when  dinner  is  ready,  take  a few  rafpings  in  a (ieve,  and 
(ffi  all  over  the  difh ; then  lay  in  your  ham,  and  with 
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tout  finger  make  fine  figures  round  the  edge  of  the  dilh, 
Be  fure  ro  boil  your  b«tin  in  as  much  water  as  you  can5 
and  to  keep  it  ikimming  all  the  time  till  it  boils.  It 
nmft  be  at  leait  four  hours  before  it  boils. 

1 his  pickle  does  finely  for  tongues,  afterwards  to  ly 
in  it  a fortnight,  and  then  hang  in  the  wood-fmoke  a 
fortnight,  or  to  boil  them  out  of  the  pickle. 

Yorkfhire  is  famous  for  hams ; and  the  reafon  is  this : 
their  fait  is  much  finer  than  ours  in  London,  it  is  a 
large  clear  fait,  and  gives  the  meat  a fine  flavour.  I 
ilfcd  to  have  it  from  Malden  in  Eflex,  and  that  fait  will 
make  any  ham  as  fine  as  you  can  defire.  It  is  by  much 
the  bed  fait  for  fading  of  meat.  A deep  hollow  wooden 
tray  is  better  than  a pan,  becaufe  the  pickle  fwells 
about  it. 

When  you  broil  any  of  thefe  hams  in  flices,  or  ba- 
con, have  fome  boiling  water  ready,  and  let  the  flices 
ly  a minute  or  two  in  the  water,  then  broil  them  ; it 
takes  out  the  fait,  and  makes  them  eat  finer. 

To  make  bacon. 

Take  a fide  of  pork,  then  take  off  all  the  infide  fat, 
lay  it  on  a long  board  or  drefier,  that  the  blood  may 
run  away,  rub  it  well  with  good  fait  on  both  fides,  let 
it  ly  thus  a week  ; then  take  a pint  of  bay  fait,  a quar- 
ter of  a pound  of  faltpetre,  beat  them  fine,  two  pounds 
of  coarfe  fugar,  and  a quarter  of  a peck  of  common 
fait-  Lay  your  pork  in  iomething  that  will  hold  the 
pickle,  and  rub  it  well  with  the  above  ingredients.  Lay 
the  fkinny  fide  downwards,  and  bafle  it  every  day  with 
the  pickle  for  a fortnight  ; then  .hang  it  in  wood-fmoke 
as  you  do  the  beef,  and  afterwards  hang  it  in  3 dry 
place,  but  not  hot.  You  are  to  obferve,  that  all  hams 
and  bacon  lliould  hang  clear  from  every  thing,  and  not 
againft  a wall. 

Obferve  to  wipe  o'F  all  the  old  fait  before  you  put  it 
into  this  pickle,  and  never  keep  bacon  or  hams  in  a hot 
kitchen,  or  in  a room  where  the  fun  comes.  It  makes 
them  all  nifty. 
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To  fave  potted  birds , that  begin  to  be  bad. 

I have  feen  potted  birds  which  have  come  a great 
way,  often  fmell  fo  bad,  that  no  body  could  bear  the 
fmell  for  the  ranknefs  of  the  butter,  and  by  managing 
them  in  the  following  manner,  have  made  them  as  good 
as  ever  was  eat. 

Set  a large  fauce-pan  of  clean  water  on  the  fire; 
when  it  boils,  take  off  the  butter  at  the  top,  then  take 
the  fowls  out  one  by  one,  throw  them  into  that  fauce- 
pan  of  water  half  a minute,  whip  it  out,  and  dry  it  in  a 
clean  cloth  infide  and  out ; fo  do  all  till  they  are  quite 
done.  Scald  the  pot  clean  ; when  the  birds  are  quite 
cold,  feafon  them  with  mace,  pepper,  and  fait  to  your 
mind,  put  them  down  clofe  in  a pot,  and  pour  clarified 
butter  over  them. 

To  pickle  mackrel , called  caveach. 

Cut  your  mackrel  into  round  pieces,  and  divide  one 
into  five  or  fix  pieces:  to  fix  large  mackrel  you  may 
take  one  ounce  of  beaten  pepper,  three  large  nutmegs, 
a little  mace,  and  a handful  of  fait.  Mix  your  fait  and 
beaten  fpice  together,  then  make  two  or  three  holes  in 
each  piece,  and  thruft  the  feafoning  into  the  holes  with 
your  finger,  rub  the  piece  all  over  with  the  feafoning, 
fry  them  brown  in  oil,  and  let  them  (land  till  they  arc 
cold  ; then  put  them  into  vinegar,  and  cover  them  with 
oil.  They  will  keep  well  covered  a great  while,  and 
are  delicious. 

' , iiED  uov  «lofl  jba'Ci  '* 


CHAP.  XIV. 

Of  Pickling. 

To  pickle  1 walnuts  green. 

TAKE  the  largeft  and  cleared  you  can  get,  pare 
them  as  thin  as  you  can,  have  a tub  ot  Ipring- 
water  (landing  by  you,  and  throw  them  in  as  you  do 
them.  Put  into  the  water  a pound  of  bay-falt,  let 

them 
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them  ly  in  the  water  twenty-four  hours,  take  them  out 
of  the  water,  then  put  them  into  a ftone-jar,  and  be- 
tween every  layer  of  walnuts  lava  layer  of  vine-leaves 
at  the  bottom  and  top,  and  fill  it  up  with  cold  vinegar. 
Let  them  Hand  all  night,  then  pour  that  vinegar  from 
them  into  a copper  or  bell-metal  fkillet,  with  a pound 
of  bay-falt ; fet  it  on  the  fire,  let  it  boil,  then  pou-  it 
out  on  your  nuts,  tie  them  over  with  a woollen  cloth, 
and  let  them  ftand  a week ; then  pour  that  pickle  away, 
rub  your  nuts  clean  with  a piece  cf  flannel  ; then  put 
them  again  in  your  jar^  with  vine-leaves,  as  above,  and 
boil  frelh  vinegar.  Put  into  your  pot  to  every  gallon  of 
vinegar,  a nutmeg  fliced,  cut  four  large  races  of  gin- 
ger, a quarter  of  an  ounce  of  mace,  the  fame  of  cloves, 
a quarter  of  an  ounce  of  whole  black  pepper,  the  like 
of  Ordingal  pepper;  then  pour  your  vinegar  boiling- 
hot  on  your  walnuts;  and  cover  them  with  a woollen 
cloth.  Let  it  ftand  three  or  four  days,  fo  do  two  or 
three  times;  when  cold,  put  in  half  a pint  of  muftard- 
feed,  a large  ftick  of  horfe-raddifh  diced,  tie  them  down 
clofe  with  a bladder,  and  then  with  a leather.  They 
will  be  fit  to  eat  in  a fortnight.  Take  a large  onion, 
ftick  the  cloves  in,  and  lay  in  the  middle  of  the  pot.  If 
you  do  them  for  keeping,  don’t  boil  your  vinegar,  but 
then  they  will  not  be  fit  to  eat  under  fix  months  ; and 
the  next  year  you  may  boil  the  pickle  this  way.  They 
will  keep  two  or  three  years  good  and  firm. 

To  pickle  'walnuts  'white. 

Take  the  largeft  nuts  you  can  get,  juft  before  the 
ftiell  begins  to  turn,  pare  them  very  thin  till  the  white 
appears,  and  throw  them  into  fpring  water,  with  a 
handful  of  fait  as  you  do  them.  Let  them  ftand  in  that 
water  fix  hours,  lay  on  them  a thin  board  to  keep  them 
under  the  water,  then  fet  a ftew-pan  on  a charcoal  fire, 
with  clean  lpring  water,  take  your  nuts  out  of  the  other 
water,  and  put  them  into  the  ftew-pan.  Let  them  fim- 
mer  four  or  five  minutes,  but  not  boil  ; then  have  rea- 
lty by  you  a pan  of  fpring-water,  with  a handful  of 
white  fait  in  it,  fli r it  with  your  hand  till  the  fait  is 
nu-lted,  then  take  your  nuts  out  of  the  flew  pan  with  a 

wooden 
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wooden  ladle,  and  put  them  into  the  cold  water  and 
fait.  Let  them  (land  a quarter  of  an  hour,  lay  the 
board  on  them  as  before;  if  they  are  not  kept  under 
the  liquor  they  will  turn  black,  then  lay  them  on  a 
cloth,  and  cover  them  with  another  to  dry  ; then  care- 
fully wipe  them  with  a foft  cloth,  put  them  into  your 
jar  or  giafs,  with  fome  blades  of  mace  and  nutmeg  di- 
ced thin.  Mix  your  fpice  between  yoer  nuts,  and  pour 
diddled  vinegar  over  them  ; firit  let  your  giafs  be  full 
of  nuts,  pour  mutton  fat  over  them,  and  tie  a bladder, 
and  then  a leather. 

To  pickle  «i walnuts  black. 

You  mull  take  large  full  grown  nuts,  at  their  full 
growth  before  they  are  hard,  lay  them  in  fait  and  wa- 
ter ; let  them  ly  two  days  then  fhift  them  into  frefh 
water  ; let  them  ly  two  days  longer,  then  fhift  them 
again,  and  let  them  ly  three  days  ; then  take  them  out 
of  the  water,  and  put  them  into  your  pickling  pot. 

YV hen  the  pot  is  half  full,  put  in  a large  onion  flock 
with  cloves.  To  a hundred  of  walnuts  put  in  half  a 
pint  of  muitard-feed,  a quarter* of  an  ounce  of  mace, 
half  an  ounce  of  black- pepper,  halt  an- ounce  of  all* 
fpice,  fix  bay-leaves,  and  a flick  of  horfe  raddiih  ; then 
fill  your  pot,  and  pour  boiling  vinegar  over  them.  Co- 
ver them  with  a plate,  and  when  they  are  cold  tie  them 
down  with  a bladder  and  leather,  aud  they  will  be  fit  to 
eat  in  two  or  three  months.  The  next  year,  if  any  re- 
mains, boil  up  your  vinegar  again,  and  (kirn  it  ; when 
cold,  pour  it  over  your  walnuts.  This  is  by  much  the 
belt  pickle  for  ufe  ; therefore  you  may  add  more  vine- 
gar to  it,  what  quantity  you  pleafe.  If  you  pickle  a 
great  many  walnuts,  and  eat  them  fart,  make  your  pic- 
kle for  a hundred  or  two,  the  reil  keep  in  a itrong  brine 
of  fait  and  water,  boiled  till  it  will  bear  an  egg,  and  as 
your  pot  empties,  fill  them  up  with  thofe  in  the  fait  and 
water.  Take  care  they  are  covered  with  pickle. 

In  the  fame  manner  you  may  do  a fmaller  quantity  ; ' 
but  if  you  can  get  rape  vinegar,  ufe  that  inftead  of  fait 
and  water.  Do  them  thus:  put  your  nuts  into  the  pot  : 
you  intend  to  pickle  them  in,  throw  in  a good  handful 
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ef  fait,  and  fill  the  pot  with  rape  vinegar.  Cover  it 
clofe,  and  let  them  (land  a fortnight  ; then  pour  them 
out  of  the  pot,  wipe  it  clean,  and  juft  rub  the  nuts 
with  a coarfe  cloth,  and  then  put  them  in  the  jar  with 
the  pickle,  as  above.  If  you  have  the  belt  fugar  vi- 
negar of  your  own  making,  you  need  not  boil  it  the 
fit'll -year,  but  pour  it  on  cold  ; and  the  next  year,  if 
any  remains,  boil  it  up  again,  fkim  it,  put  frelh  fpice 
to  it,  and  ic  will  do  again. 

To  pickle  gerkins. 

Take  what  quantity  of  cucumbers  you  think  fit,  and 
put  them  in  a Hone  jar,  then  take  a6  much  fpring-wa- 
ter  as  you  think  will  cover  them  : to  every  gallon  of 
water  put  as  much  fait  as  will  make  it  bear  an  egg  ; fet 
it  on  the  fire,  and  let  it  boil  two  or  three  minutes,  then 
pour  it  on  the  cucumbers  and  cover  them  with  a wool- 
len cloth,  and  over  that  a pewter  difh  ; tie  them  down 
-clofe,  and  let  them  Hand  twenty-four  hours;  then  take 
them  out,  lay  them  in  a cloth,  and  another  over  them 
to  dry  them.  When  they  are  pretty  dry,  wipe  your 
jar  out  with  a dry  cloth,  put  in  your  cucumbers,  and 
with  them  a little  dill  and  fennel,  a very  fmall  quantity 
For  the  pickle  to  every  three  quarts  of  vinegar,  one 
quart  of  fpring-water,  til!  you  think  you  have  enough 
to  cover  them  : put  in  a little  bay-falt  and  a little  white, 
but  not  too  much.  To  every  gallon  of  pickle  put  one 
nutmeg  cut  in  quarters,  a quarter  of  an  ounce  of  cloves, 
a quarter  of  an  ounce  of  mace,  a quarter  of  an  ounce 
■of  whole  pepper,  and  a large  race  of  ginger  diced  ; 
boil  all  thefe  together  in  a bell-metal  or  copper  pot, 
pour  it  boiling  hot  on  your  cucumbers,  and  cover  them 
as  before.  Let  them  Hand  two  days,  then  boil  vour 
pickle  again,  and  pour  it  on  as  before;  do  fo  a third 
time  ; when  they  arc  cold  cover  them  with  a bladder  and 
then  a leather.  Mind  always  to  keep  your  pickles  clofe 
covered,  and  never  take  them  out  with  any  thing  but  a 
wooden  fpoon,  or  one  for  the  purpofe.  This  pickle 
will  do  the  next  year,  only  boiling  it  up  again. 

You  are  to  obferve  to. put  the  fpice  in  the  jar  with 
the  cucumbers,  and  only  boil  the  vinegar,  water,  and 
lair,  and  pour  over  them,  The  boiling  of  your  fpice 

in 
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in  all  pickles  fpoils  them,  and  lqfes  the  fine  flavour  of 
the  fpice. 


To  pickle  large  cucumbers,  in  Jlices. 

Take  the  large  cucumbers  before  they  are  too  ripe, 
{lice  them  the  thicknefs  of  crown-pieces  in  a pevvtcr- 
dilh  ; to  every  dozen  of  cucumbers  (lice  two  large  onions 
thin,  and  fo  on  till  you  have  .filled  your  difh>,  with  a 
handful  of  fait  between  every  row  : then  cover  them 
with  another  pewter-difh,  and  let  them  (land  twenty- 
four  hours,  then  put  them  in  a cullender,  and  let  them 
drain  very  well ; put  them  in  ajar,  cover  them  over 
with  white-wine  vinegar,  and  let  them  hand  fourhours  ; 
pour  the  vinegar  from  them  into  a copper  fauce-pan, 
and  boil  it  with  a little  fait,  put  to  the  cucumbers  a 
little  mace,  a little  whole  pepper,  a large  race  of  gin- 
ger fliced,  and  then  pour  the  boiling  vinegar  on.  Cover 
them  clofe,  and  when  they  are  cold,  tie  them  down. 
They  will  be  fit  to  eat  in  two  or  three  days. 

To  pickle  afparagus. 

Take  the  largeft  afparagus  you  can  get,  cut  off  the 
•white  ends,  and  wafh  the  green  ends  in  fpring-water, 
then  put  them  in  another  clean  water,  and  let  them  ly 
two  or  three  hours  in  it  : then  have  a large  broad  (lew- 
pan  full  of  fpring-water,  with  a good  large  handful  of 
fait  ; fet  it  on  the  tire,  and  when  it  boils  put  in  the 
grafs  not  tied  up,  but  loofe,  and  not  too  many  at  a 
time,  for  fear  you  break  the  heads.  Juft  feald  them, 
and  no  more,  take  them  out  with  a broad  ikimmer, 
and  lay  them  on  a cloth  to  cool.  Then  for  your  pic- 
kle: to  a gallon  of  vinegar  put  one  quart  of  fpring  wa- 
ter, and  a handful  of  bay-ialt;  let  them  boil,  and  put 
your  afparagus  in  your  jar  ; to  a gallon  of  pickle  two 
nutmegs,  a quarter  of  an  ounce  of  mace,  the  fame  of 
whole  white  pepper,  and  pour  the  pickle  hot  over  them. 
Cover  them  with  a linen  cloth  three  or  four  times  dou- 
ble. Let  them  (land  a week,  and  boil  the  pickle.  Let 
them  ftaml  a week  longer,  boil  the  pickle  again,  and 
pour  it  on  hot  as  before.  When  they  are  cold,  cover 
them  up  clofe  with  a bladder  and  leather. 


T, 
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T 0 pickle  peaches. 

Take  your  peaches  when  they  are  at  their  full  growth, 
juft  before  they  turn  to  be  ripe;  be  fure  they  are  not 
bruifed;  then  take  fpring-water,  as  much  as  you  think 
will  cover  them,  make  it  fait  enough  to  hear  an  egg, 
with  bay  and  common  fait,  an  equal  quantity  of  each  ; 
then  put  in  your  peaches,  and  lay  a thin  board  over 
them  to  keep  them  under  the  water.  Let  them  ftand 
three  days,  and  then  take  them  out,  and  wipe  them  very 
carefully  with  a fine  foft  cloth,  and  lay  them  in  your 
glafs  or  jar,  then  take  as  much  white-wine  vinegar  as 
will  fill  your  glafs  or  jar:  to  every  gallon  put  on?  pint 
of  the  befl  well-made  muftard,  two  or  three  heads  of 
garlic,  a good  deal  of  ginger  diced,  half  an  ounce  of 
cloves,  mace,  and  nutmeg;  mix  your  pickle  well  toge- 
ther, and  pour  over  your  peaches.  Tie  them  clofe  with 
a bladder  and  leather;  they  will  be  fit  to  eat  in  two 
months.  You  may  with  a fine  penknife  cut  them  acrofs, 
take  out  the  ftone,  fill  them  with  made  muftard  and 
garlic,  and  horfe  raddifh  and  ginger;  tie  them  toge- 
ther. 

To  pickle  raddifh  pods. 

Make  a. ftrong  pickle,  with  cold  fpring-water  and 
bay-falt,  ftrong  enough  to  bear  an  egg,  then  put  your 
pods  in,  and  lay  a thin  board  on  them  to  keep  them 
under  water.  Let  them  ftand  ten  days,  then  drain  them 
in  a fieve,  and  lay  them  on  a cloth  to  dry  ; then  take 
white-wine  vinegar,  as  much  as  you  think  will  cover 
them,  boil  it,  and  put  your  pods  in  a jar,  with  ginger, 
mace,  clbves,  and  Jamaica  pepper.  Pour  your  vinegar 
boiling  hot  on,  cover  them  with  a coarfe,  cloth,  three 
or  four  times  double,  that  the  fteam  may  come  through 
a little,  and  let  them  ftand  two  days.  Repeat  this  two 
or  three  times;  when  it  is  cold,  put  in  a pint  of  mu- 
ftard-feed  and  fome  horfe-raddifli;  cover  it  clofe. 

To  pickle  French  leans . 

Pickle  your  beans  as  you  do  the  gerkirts. 

C c 
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7 o pickle  cauliflowers. 

Take  the  larged  and  fined  you  can  get,  cut  them  in 
little  pices,  or  more  properly  pull  them  into  little  pieces, 
pick  the  fmall  leaves,  that  grow  in  the  flowers,  clean 
from  them  ; then  have  a broad  dew-pan  on  the  fire  with 
fpring  water,  and  when  it  boils,  put  in  your  flowers, 
with  a good  handful  of  white  fait,  and  juft  let  them  boil 
tip  very  quick;  be  fure  you  don’t  let  them  boil  above 
one  minute;  then  take  them  out  with  a broad  dice,  lay 
them  on  a cloth  and  cover  them  with  another,  and  let 
them  ly  till  they  are  quite  cold.  Then  put  them  in  your 
wide-mouthed  bottles,  with  two  or  three  blades  of  mace 
in  each  bottle,  and  a nutmeg  diced  thin;  then  fill  up 
your  bottles  with  diddled  vinegar,  cover  them  over 
with  mutton  fat,  over  that  a bladder,  and  then  a lea- 
ther. Let  them  ftand  a month  before  you  open  them. 

If  .you  find  the  pickle  tafle  fweet,  as  may  be  it  will, 
put  off  the  vinegar,  and  put  frelh  in  ; the  fpice  will  do 
again.  In  a fortnight  they  will  be  fit  to  eat.  Obferve 
to  throw  them  out  of  the  boiling  water  into  cold,  and 
then  dry  them. 

To  pickle  beet -root. 

Set  a ppt  of  fpring  water  on  the  fire;  when  it  boils, 
put  in  your  beets,  and  let  them  boil  till  they  are  tender  ; 
then  peel  them  with  a cloth,  and  lay  them  in  a done 
jar  ; take  three  quarts  of  vinegar,  two  of  fpring  water, 
and  fo  do  till  you  think  you  have  enough  to  cover  your 
beets.  Put  your  vinegar  and  water  in  a pan,  and  fait 
to  your  tafle  ; dir  it  well  together  till  the  fait  is  all  melt- 
ed, then  pour  them  on  the  beets,  and  covex  it  with  a 
bladder;  do  not  boil  the  pickle. 

To  pickle  white  plumbs . 

Take  the  large  white  plumbs;  and,  if  they  have 
ftalks,  let  them  remain  on,  and  do  them  as  you  do  your 
peaches.  _ 

T* 
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To  pickle  ne Rarities  and  apricots. 

They  are  done  the  fame  way  as  the  peaches.  All 
thefe  ftrong  pickles  will  wafte  with  keeping  ; theiefoie 
you  mull  fill  them  up  with  cold  vinegai. 

To  pickle  onions. 

Take  your  onions  when  they  are  dry  enough  to  lay 
up  in  your  houfe,  fuch  as  are  about  as  big  as  a large 
walnut  ; or  you  may  do  fome  as  fmall  as  you  pleaie. 
Take  off  only  the  outward  dry  coat,-  then  boil  them  in 
one  water,  without  fhifting,  till  they  begin  to  grow 
tender ; then  drain  them  through  a cullender,  and  let 
them  cool  ; as  foon  as  they  are  quite  cold,  flip  off  two 
ontward  coats  or  ft i ns,  flip  them  till  they  look  white 
from  each  other,  rub  them  gently  with  a finy  foft  linen  - 
cloth,  and  lay  them  on  a cloth  to  cool.  When  this  is 
done,  put  them  into  wide-mouth’d  glaffes,  with  about 
fix  or  eight  bay- leaves.  To  a quart  of  onions  a quarter 
of  an  ounce  of  mace,  two  large  races  of  ginger  fliced  ; 
all  thefe  ingredients  muff  be  interfperfed  here  and  there 
In  the  glaffes  among  the  onions  ; theh'  boil  to  each  quart 
of  vinegar  two  ounces  of  bav-falt,  fkim  it  well  as  the 
fcum  rifes,  and  let  it  Hand  till  it  is  cold:  then  pour  it 
into  the  glafs,  cover  it  clofe  with  a wet  bladder  dipped 
in  vinegar,  and  tie  them  down.  This  will  eat  well,  and 
look  white.  As  the  pickle  waftes,  fill  them  with  cold 
vinegar. 

To  pickle  lemons. 

Take  twelve  lemons,  fcrape  them  with  a piece  of 
broken  glafs;  then  cut  them  crofs  in  two,  four  part6 
downright,  but  not  quite  through,  but  that  they  will 
hang  together;  then  put  in  as  much  fait  as  they  will' 
hold,  rub  them  well;  and  drew  them  over  with  fait. 
Let  them  lie  in  an  earthen  difli  for  three  days,  and 
turn  them  every  day  ; then  flit  an  ounce  of  ginger  very 
trim,  and  falted  for  three  days,  twelve  cloves  of  garlic 
parboiled  and  failed  three  days,  a fmall  handful  of  nni- 
d aid -feeds  biuifed  and  fearched  through  a hair  fievc, 
a-nd  fome  red  India  pepper  ; take  your  lemons  out  of  the 
fait,  fqueeze  them  very  gentiv,  put  them  into  a jar; 
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with  the  fpicc  and  ingredients,  and  cover  them  with  the 
belt  white-wine  vinegar.  Stop  them  up  very  clofe,  and 
iu  a month’s  time  they  will  be  fit  to  eat. 

To  pickle  mujhro'jms  white. 

Take  fmall  buttons,  cut  and  prime  them  at  the  bot- 
tom, wafh  them  with  a bit  of  flannel  through  two  or  * 
three  waters,  then  fet  them  on  the  fire  in  a ilew  pan 
with  fpring  water,  and  a fmall  handful  of  fait;  when  it 
boils,  pour  your  mafhrooms  in.  Let  it.  boil  three  or 
four  minutes ; then  throw  them  into  a cullender,  lay 
them  on  a linen  doth  quick,  and  cover  them  with  ano- 
ther. 

To  7n  aks  pickle  for  inufyr^onn. 

Take  a gallon  of  the  beft  vinegar,  put* it  into  a cold 
flil! : to  every  gallon  of  vinegar  put  half  a pound  of 
bay  fait,  a quarter  of  a pound  of  mace,  a quarter  of  an 
ounce  of  cloves,  a nutmeg  cut  into  quarters ; keep  the 
top  of  the  ftill  covered  pvith  a wet  cloth.  As  the  cloth 
dries,  put  on  a wet  one  ; don’t  let  the  fire  be  too  large, 
left  you  burn  the  bottom  of  the  ftill.  Draw  it  as  long 
as  you  tafte  the  acid,  and  no  longer.  When  you  fill 
your  bottles,  put  in  your  mufhrooms,  here  and  there 
put  in  a few  blades  of  mace,  and  a flice  of  nutmeg ; 
then  fill  the  bottle  with  pickle,  and  melt  feme  mutton- 
fat,  drain  it,  and  pour  over  it.  It  will  keep  them  bet- 
ter than  oil. 

You  mull;  put  your  nutmeg  over  the  fire  in  a little 
vinegar,  and  give  it  a boil.  While  it  is  hot,  you  may 
dice  it  as  you  pleafe.  When  it  is  cold,  it  will  not  cut ; 
for  it  will  crack  to  pieces. 

Note,  In  the  nineteenth  chapter  at  the  end  of  the  re- 
ceipt for  making  vinegar,  you  will  fee  the  bed  way  of 
pickling  mulhrooms,  only  they  will  not  be  fo  whit?. 

To  pickle  codling* . 

When  you  have  greened  them  as  you  do  your  pip- 
pins, and  they  are  quite  cold,  with  a Imall  lcoop  very 
carefully  take  off  the  eye  as  whole  as  you  caa,  lcoop 
out  the  core,  put  in  a clove  of  garlic,  fill  it  up  with 
muflard-fccd,  lay  on  the  eye  again,  and  put  them  in 

your 
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your  glafles,  with  the  eye  uppermoh.  Put  the  fume 
pickle  as  you  do  to  the  pippins,  and  tie  them  down 
clofe. 

T 3 pickle  red.  currants . 

T-hey  are  done  the  fame  way  as  barberries. 

To  pickle  fennel. 

Set  fpring  water  on  the  fire,  with  a handful  of  fait ; 
when  it  boils,  tie  your  fennel  in  bunches,  and  put  them 
into  the  water,  juh  give  them  a feald,  lay  them  on  a 
cloth  to  dry ; when  cold,  put  in  a glafs,  with  a little 
mace  and  nutmeg,  fill  it  with  cold  vinegar,  lay  a bit 
of. green  fennel  on  the  top,  and  over  that  a bladder  2nd 
leather. 

To  pickle  grapes. 

Get  grapes  at  the  full  growth,  but  not  ripe  ; cut 
them  in  fmall  bunches  fit  for  garnilhing,  put  them  in  a 
ftone  jar,  with  vine-leaves  between  every  layer  of  grapes ; 
then  take  as  much  fpring  water  as  you  think  will  co- 
ver them,  put  in  a pound  of  bay  fait  and  as  much 
white  fait  as  will  make  it  bear  an  egg.  Dry  your  bay 
fait  and  pound  it,  it  will  melt  the  fooner,  put  it  into  a 
bell-metal,  or  copper  pot,  boil  it  and  fkim  it  very  well ; 
as  it  boils,  take  all  the  black  feum  off,  but  not  the. 
white  feum.  When  it  has  boiled  a quarter  of  an  hour, 
let  it  hand  to  cool  and  fettle  ; when  it  is  almoft  cold, 
pour  the  clear  liquor  on  the  grapes,  lay  vine-leaves  on 
the  top,  tie  them  down  clofe  with  a linen  doth,  and 
cover  them  with  a difii.  Let  them  hand  twenty-four 
hours  ; then  take  them  out,  and  lay  them  on  a cloth, 
cover  them  over  with  another,  let  them  be  dried  between 
the  cloths,  then  take  two  quarts  of  vinegar,  one  quart 
of  fpring  water,  and  one  pound  of  coarie  fugar.  Let 
it  boil  a little  while,  Ikim  it  as  it  boils  very  clean,  let 
it  hand  tiil  it  is  quite  cold,  dry  your  jar  with  a cloth, 
put  frelh  vine-leaves  at  the  bottom,  and  between  every 
bunch  of  grapes,  and  on  the  top},  then  pour  the  clear 
ofF  llie  pickle  on  the  grapes,  fill  your  jar  that  the  pic- 
kle may  be  above  the  grapes,  lie  a thin  hit  ofhor.nl  in 
a piece  of  flannel,  lay  it  on  the  top.  of  the  jar,  to  keep 
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the  grapes  under  the  pickle,  tic  them  down  witli  a blad- 
der, and  then  a leather;  take  them  out  with  a wooden 
oo n.  Be  lure  to  make  pickle  enough  to  cover  them.. 

To  pickle  barberries . 

Take  of  white-wine  vinegar,  and  water,  of  eachan 
equal  quantity:  to  every  qqart  of  this  liquor  put  in 
half  a pound  of  fixpenny  fugar,  then  pick  the  word  of 
your  barberries,  and  put  into  this  liquor  and  the  bed 
into  glades;  then  boil  your  pickle  with  the  word  of 
your  barberries,  and  Heim  it  very  clean.  Boil  it  till  it' 
looks  of  a line  colour,  then  let  it  dand  to  be  cold  be- 
fore you  drain  ; then  drain  it  through  a doth,  wring- 
ing it  to  get  all  the  colour  yoq  can  from  the  barberries. 
Let  it  dand  to  cool  and  fettle,  then  pour  it  clear  into- 
the  glades  in  a little  of  the  pickle,  boil  a little  fennel  ; 
when  cold,  put  a little  bit  at  the  top  of  the  pot  or  glafs, 
and  cover  it  clofe  with  a bladder  and  leather.  To  everv 

J 

half-pound  of  fugar  put  a quarter  of  a nound  of  whits? 
fait. 

To  pickle  red  cabbage. 

.Slick  the  cabbage  thin,  put  to  it  vinegar  and  fait, 
and  an  ounce  of  all  fpice  cold;  cover  it  clofe,  and  keep, 
it  for  ufe.  It  is  a pickle  of  little  ufe  but  for  garnilhing 
of  didies,  fallads,  and  pickles,  though  fome  people  are 
fond  of  it. 

To  pickle  golden  pippins. 

Take  the  fined  pippins  you  can  get,  free  from  fpots 
and  bruifes,  put  them  into  a preferving-pan  of  cold 
fpring-water,  and  fet  them  on  a charcoal  fire.  Kesp 
them  turning  with  a wooden  fpoon,  till  they  will  peel ; 
do  not  let  them  boil.  When  they  arc  boiled,  peel 
them,  and  put  them  into  the  water  again,  with  a quar- 
ter of  a pint  of  the  bed  vinegar,  and  a quarter  of  an 
ounce  of  allum,  cover  them  very  clofe  with  a pewter- 
dilh,  and  fet  them  on  the  charcoal  fire  again,  a flow 
fire  not  to  boil.  Let  them  Hand,  turning  them  now 
arJ  then,  till  they  look  green,  then  take  them  out,  and 
Jay  them  on  a cloth  to  cool;  when  cold  make  yourpic- 
1 kle 
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Icle  as  for  the  peaches,  only  inllead  of  made  muftard, 
this  mult  be  multard-feed  whole.  Cover  them  dole; 
and  keep  them  for  ule.  , 

To  pickle  ftert  ion -buds  and  limes;  you  pick  them  off  the- 
lime  trees  in  the  fu'mmer. 

Take  new  dertion- feeds  or  limes,  pickle- them  when; 
large,  have  ready  vinegar,  with  what  fpice  you  pleafe, 
throw  them  in,  and  hop  the  bottle  clofe. 

To  pickle  oyjlers , cockles,  aud  mufcles t 
Take  two  hundred  of  oyhers,  the  neweft  and  befit 
you  can  get,  be  careful  to  fave  the  liquor  in  fome  pan 
as  you  open  them,  cut  off  the  black  verge,  faving  the. 
reil,  put  them  into  their  own  liquor;  then  put  all  the 
liquor  and  oyhers  into  a kettle,  boil  them-  about  half 
an  hour  on  a very  gentle  fire,  do  them  very  flowly, 
fkimming  them  as  the  feum  riffs,  then  take  them  off 
the  fire,  take  out  the  oyhers,  ftrain  the  liquor  through 
a fine  cloth,  then  put  in  the  oydlers  again;  then  take< 
out  a pint  offthe  liquor  whilft  it  is  hot,  put  thereto 
three  quarters  of  an  ounce  of  mace,  and  half  an  ounce, 
of  cloves.  Juft  give  it  one  boil,  then  put  it  to  the  oy- 
hers, and  ft  i r up  the  Ip  ices  well  among  the  oyhers;  then 
put  in  about  a fpoonful  of  fait,  three  quarters  of  a pint, 
of  the  beh‘  white- wine  vinegar,  and  a 'quarter  of  an 
ounee  of  whole  pepper;  then  let  them  hand  till  they  be* 
cold,  then  put  the  oyhers,  as  maqy  as  you  well  can,  in- 
to the  barrel  ; put  in  as  much  liquor  as  the  barrel  will 
hold,  letting  them  fettle  a while,  and  they  will  foon  be. 
fit  to  eat,  01  you  may  put  them  into  hone  jars,  cover 
them  clofe  with  a bladder  and  leather,  and  be  hire  they 
be  quite  cold  before  you  cover  them  up.  Thus  do 
cockles  and  mufcles ; only  this,  cockles  are  fmall,  and 
to  this  fpice  y ou- muh  have  at  leah  two  quarts,  nor  is 
there  any  thing  to  pick  off  them.  Mufcles  you  muff 
have  two  quarts,  take  great  care  to  pick  the  crab  out 
under  the  tongue,  and  a little  fus  which  grows  at  the- 
root  of  the  tongue.  The  two  latter,  cockles  and  muf- 
cles, mult  be  walhed  in  feveral  waters,  to  clean  them 
from  the  grit:  put  them  in  a hew-pan  by  themfelves, 
cover  them  clofe,  and  when  they  are  open,  pick  them 
out  of  the  (hells  and  drain  the  liquor. 

ft 
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To  pickle  young  fuckers,  or  young  artichokes , before  the 
leaves  are  hard. 

Take  young  fuckers,  pare  them  very  nicely,  all  the 
hard  ends  of  the  leaves  and 'ftalks,  juft  feald  them  in 
fait  and  water,  and  when  they  are  cold  put  them  into 
little  glafs  bottles,  with  two  or  three  large  blades  of 
mace  and  a nutmeg  diced  thin,  fill  them  either  with  di- 
ftilled  vinegar,  or  the  fugar  vinegar  of  your  own  ma- 
king, with  half  fpring.  water, 

To  pick/et  artichoke  bottoms. 

Boil  artichokes  till  you  can  pull  the  leaves  off,  then 
take  off  the  chokes,  and  cut  them  from  the  ftalk ; take 
great  care  you  don’t  let  the  knife  touch  the  top,  throw 
them  into  fait  and  water  for  an  hour,  then  take  thenr- 
out  and  lay  them  on  a cloth  to  drain,  then  put  them 
into  large  wide-mouthed  glaffes,  put  a little  mace  and 
fl iced  nutmeg  between,  fill  them  either  with  diftilied 
vinegar,  or  your  fugar  vinegar  and  fpring  water;  cover 
them  with  mutton  fat  fried,  and  tie  them  down  with  a 
bladder  and  leather. 

To  pickle  famphire. 

Take  the  famphire  that  is  green,  lay  it  in  a clean 
pan,  throw  two  or  three  handfuls  of  fait  over,  then 
cover  it  with  Opting  water.  Let  it  ly  twenty-four  hours, 
then  put  it  into  a clean  brafs  fauce-pan,  throw  in  a 
handful  of  fait,  and  cover  it  with  good  vinegar.  Cover 
the  pan  clofe,  and  fet  it  over  a very  flow  fire  ; let  it 
(land  till  it  is  juft  green  and  crifp,  then  take  it  off  in  a 
moment,  for  if  it  Hands  to  be  foft  it  is  fpoiled  ; put  it 
in  your  pickling- po.t,  and  cover  it  clofe.  When  it  is 
cold,  tie  it  down  with  a bladder  and  leather,  and  keep 
it  for  ufe.  Or  you-  may  keep  it  all  the  year  in  a very 
ftrong  brine  of  fait  and  water,  and  throw  it  into  vine- 
gar juft  before  you  ufe  it. 

Hlder  f loots,  in  imitation  of  bamboo. 

Take  the  largeft  and  youngeft  ihootsof  elder,  which 
put  out  in  the  middle  of  May,  the  middle  ftalks  are 
rnoft  tender  and  biggeft  ; the  l'mali  ones  are  net  worth 

doing. 
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doing.  Peel  off  the  outward  ped  or  ikin,  and  lay 
them  in  a ftrong  brine  of  fait  and  water  for  one  night, 
then  dry  them  in  a doth,  piece  by  piece.  In  the  mean 
time  make  your  pickle  of  half  white-wine  and  half 
beer  vinegar:  to  each  quart  of  pickle  you  muff  put  an 
ounce  of  white  or  red  pepper,  an  ounce  of  ginger  di- 
ced, a little  mace,  and  a few  corns  of  Jamaica  pepper. 
When  the  fpice  has  boiled  in  the  pickle,  pour  it  hot 
upon  the  ffioots,  flop  them  clofe  immediately,  and  fet 
the  jar  two  hours  before  the  fire,  turning  it  often.  It 
is  as  good  a way  of  greening  pickles  as  often  boiling  ; 
or  you  may  boil  the  pickle  two  or  three  times,  and 
pour  it  on  boiling  hot,  juft  as  you  pleafe.  If  you  make 
the  pickle  of  the  fugar  vinegar,  you  muff  let  one  half 
be  fpring  water.  You  have  the  receipt  for  this  vine- 
gar in  the  19th  chapter. 

Rules  to  he  obferved  in  pickling. 

Always  ufe  ftone  jars  for  all  forts  of  pickles  that 
require  hot  pickle  to  them.  The  firft  charge  is  the 
leaft,  for  thefe  not  only  laft  longer,  but  keep  the  pickle 
better;  for  vinegar  and  fait  will  penetrate  through  all 
earthen  veffels;  (tone  and  glafs  is  the  only  thing  to  keep 
pickles  in.  Ee  fure  never  to  put  your  hands  in  to  take 
pickles  out,  it  will  foon  fpoil  it.  The  bed  method  is, 
to  every  pot  tie  a wooden  fpoon  full  of  little  holes,  to 
take  the  pickles  out  with. 


CHAP.  XV. 

Of  making  Cakes,  f 5V. 

To  wake  a rich  cake. 

r*J“'  AKE  four  pounds  of  flour  well  dried  and  fifted, 
l feven  pounds  of  currants  waffled  and  rubbed, 
fix  pounds  of  (he  bell  Irefh  butter,  two  pounds  of  Jor- 
dan almonds  blanched,  and  beaten  with  orange  flower 
water  and  fack  til!  they  are  fine,  then  take  four  pounds 
ot  eggs,  put  half  tiic  whites  -away,  three  pounds  of 

double-’ 


310  THE  Art  of  cookery 

double-refined  fogar  beaten  and  lifted,  a quarter  of  an 
ounce  of  mace,  the  fame  of  cloves  and  cinnamon,  three 
large  nutmegs,  all  beaten  fine,  a little  ginger,  half  a 
pint  of  fack,  half  a pint  of  right  French  brandy,  fweet 
meats  to  your  liking,  they  mull  be  orange,  lemon,  and 
citron.  Work  your  butter  to  a cream  with  your 
hands,  before  any  of  your  ingredients  are  in,  then  put 
in  your  fugar  and  mix  it  well  together;  let  your  eggs 
be  well  beat  and  (trained  through  a fieve,  work  in 
your  almonds  firft,  then  put  in  your  eggs,  beat  them 
all  together  till  they  look  white  and  thick,  then  put  in- 
your  fack,  brandy  and  fpices,  (hake  your  flour  in  by 
degrees,  and  when  your  oven  is  ready,  put  in  your 
currants  and  fweet  meats  as  you  put  it  in  your  hoop.  Ic 
will  take  four  hours  baking  in  a quick  oven.  You  mult 
keep  it  beating  with  your  hand  all  the  while  you  are 
mixing  of  it,  and  when  your  currants  are  well  wafhed 
and  cleaned,  let  them  be  kept  before  the  fire,  fo  that 
they  may  go  warm  into  your  cake.  This  quantity  will 
bake  belt  in  two  hoops. 

To  ice  a great  cake. 

Take  the  whites  of  twenty-four  eggs,  and  a pound 
of  double-refined  fugar  beat  and  lifted  fine  ; mix  both 
together  in  a deep  earthen  paD,  and  with  a whific, 
whifk  it  well  for  two  or  three  hours  together  till  ic 
looks  white  and  thick,  then  with  a thin  broad  board  or 
bunch-  of  feathers  fpread  it  all  over  the  top  and  lides  of 
the  cake;  fet  it  at  a proper  diltance  before  a good  clear 
fire,  and  keep  turning  it  continually  for  fear  of  its 
changing  colour  ; but  a cool  oven  is  bell,  and  an  hour 
will  harden  it.  You  may  perfume  the  icing  with  what 
perfume  you  plcafe. 

To- make  a pound  cuke. 

Take  a pound  of  butter,  beat  it  in  an  earthen  pan 
with  your  hand  orre  way,  till  it  is  like  a fine  thick 
cream,  then  have  ready  twelve  eggs,  but  half  the  whites; 
beat  them  well,  and  beat  them  up  with  the  butter,  a 
pound  of  Hour  beat  in  it,  a pound  of  fugar,  and  a few 
uarrawavs.  llcat  it  all  well  together  for  an  hour  with 

your 


M A DEPLAIN  AND  EASY.  311 

your  hand,  or  a great  wooden  fpoon,  butter  a pan  and 
put  it  in,  and  then  bake  it  an  hour  in  a quick  oven. 

For  change  you  may  put  in  a pound  of  currants, 
clean  waihed  and  picked. 

To  make  a cheap  feed -cake. 

You  mull  take  half  a peck  of  flour,  a pound  and  a 
half  of  butter,  put  it  in  a fauce-pan  with  a pint  of 
new  milk,  fet  it  on  the  fue  ; take  a pound  of  fugar, 
half  an  ounce  of  all-fpice  beat  fine,  and  mix  them  with 
the  flour.  When  the  butter  is  melted,  pour  the  milk 
and  butter  in  the  middle  of  the  flour,  and  work  it  up 
like  pafte.  Pour  in  with  the  milk  half  a pint  of  good 
ale  yeaft,  fet  it  before  the  fire  to  rife,  juft  before  it 
goes  to  the  oven.  Either  put  in  forne  currants  or  ca- 
raway-feeds, and  bake  it  in  a quick  oven.  Make  it 
into  two  cakes.  They  will  take  an  hour  and  a half 
baking. 

To  make  a lutter-cake. 

You  muft  take  a difti  of  butter,  and  beat  it  like 
cream  wuth  your  hands,  two  pounds  of  fine  fugar  well 
beat,  three  pounds  of  flour  well  dried,  and  mix  them  in 
with  the  butter,  twenty-four  eggs,  leave  out  half  the 
whites,  and  then  beat  all  together  for  an  hour.  Juft 
as  you  are  going  to  put  it  into  the  oven,  put  in  a 
quarter  of  an  ounce  of  mace,  a nutmeg  beat,  a little 
fack  or  brandy,  and  feeds  or  currants,  juft  as  you 
pleafe. 

To  make  ginger-lread  cakes. 

Take  three  pounds  of  flour,  one  pound  of  fugar, 
one  pound  of  butter  rubbed  in  very  fine,  two  ounces  of 
ginger  beat  fine,  a large  nutmeg  grated  ; then  take  a 
pound  of  treacle,  a quarter  of  a pint  of  cream,  make 
them  warm  together,  and  make  up  the  bread  flifif ; roll 
it  out,  and  make  it  up  into  thin  cakes,  cut  them  out 
with  a tea  cup,  or  fmall  glafs,  or  roll  them  round  like 
fluts,  and  bake  them  on  tin-plates  inn  flack  oven. 


To 
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To  make  a fine  Jet  a or  faffron  cake. 

You  mud  take  a quarter  of  a peck  of  fine  flour,  a 
pound  and  a half  of  butter,  three  ounces  of  carraway 
feeds,  fix  eggs  beat  well,  a quarter  of  an  ounce  of  cloves 
and  mace  beat  together  very  fine,  a pennyworth  of  cin- 
namon beat,  a pound  of  fugar,  a pennyworth  of  rofe- 
water,  a pennyworth  of  faffron,  a pint  and  a half  of 
yeaft,  and  a quart  of  milk;  mix  it  all  together  lightly 
■with  your  hands  thus:  firft  boil  your  milk  and  butter, 
then  fkHn  off  the  butter,  and  mix  with  the  flour  and  a 
little  of  the  milk  ; ftir  the  yeaft  into  the  reft,  and  ftrain 
it,  mix  it  with  the  flour,  put  in  your  feed  and  fpsce, 
rofe-water,  tin&ure  of  faffron,  fugar,  and  eggs,  beat 
it  all  well  up  with  your  hands  lightly,  and  bake  it  in  a 
hoop  or  pan,  but  be  fure  to  butter  the  pan  well.  It 
will  take  an  hour  and  a half  in  a quick  oven.  You  may 
leave  out  the  feed  if  you  chufeit,  and  I think  it  rather 
better  without  it,  but  that  you  may  do  as  you  like. 

To  make  a rich  feed-cake,  called  the  nun' s cake. 

Y ou  muft  take  four  pounds  of  the  fineft  flour,  and 
three  pounds  of  double-refined  fugar  beaten  and  fifted; 
mix  them  together,  and  dry  them  by  the  fire  till  you 
prepare  your  other  materials.  Take  fourpounds  of  but- 
ter, beat  it  with  your  hand  till  it  is  foft  like  cream,  then 
beat  thirty-five  eggs,  leave  out  fixteen  whites,  ftrain  off 
your  eggs  from  the  treads,  and  beat  them  and  the  but- 
ter together  till  all  appears  like  butter.  Put  in  four  or 
five  fpoonfuls  of  rofe  or  orange-flower  water,  and  beat 
again  ; then  take  your  flour  and  fugar,  with  fix  ounces 
of  carraway-feed,  and  ftrew  them  in  by  degrees,  beat- 
ing it  up  all  the  time  for  two  hours  together.  You 
may  put  in  as  much  timfture  of  cinnamon  or  amber- 
greafe  as  you  pleafe  ; butter  your  hoop,  and  let  it  ftand 
three  hours  in  a moderate  oven.  You  muft  obferve  al- 
ways in  beating  of  butter,  to  do  it  with  a cool  hand, 
and  beat  it  always  one  way  in  a deep  earthen  difh. 

To  make  pepper  cakes. 

Take  half  a gill  of  fack,  half  a quarter  of  an  ounce 
of  whole  white  pepper,  put  it  in,  and  boil  it  together  a 

quarter 
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quarter  of  an  hour,  then  take  the  pepper  out,  and  put 
in  as  much  double-refined  fugar  as  will  make  it  like  a 
pafle,  then  drop  it  in  what  fhape  you  pleafe  on  plates, 
and  let  it  dry  itfelf. 

* To  make  Portugal  cakes. 

Mix  into  a pound  of  fine  flour  a pound  of  loaf- fugar 
beat  and  fifted,  then  rub  it  into  a pound  of  pure  fweet 
butter  till  it  is  thick  like  grated  white  bread,  then  put 
to  it  two  fpoonfuls  of  rofe-water,  two  of  fack,  ten  eggs, 
whip  them  very  well  with  a whifk,  then  mix  it  into 
eight  ounces  of  currants,  mixed  all  well  together;  but- 
ter the  tin-pans,  fill  them  but  half  full,  and  bake  them: 
if  made  without  currants,  they  will  keep  half  a year  ; 
add  a pound  of  almonds  blanched  and  beat  with  rofe- 
water,  as  above,  and  leave  out  the  flour.  Thefe  are 
another  fort,  and  better. 

To  make  a pretty  cake. 

Take  five  pounds  of  flour  well- dried,  one  pound  of 
fugar,  half  an  ounce  of  mace,  as  much  nutmeg,  beat 
your  fpice  very  fine,  mix  the  fugar  and  fpice  in  the 
flour,  take  twenty-two  eggs,  leave  out  fix  whites,  beat 
them,  put  a pint  of  ale-yeaft  and  the  eggs  in  the  flour, 
take  two  pounds  and  a half  of  frefli  butter,  a pint  and 
a half  of  cream  ; fet  the  cream  and  butter  over  the  fire, 
till  the  butter  is  melted,  let  it  Hand  till  it  is  blood- 
warm,  before  you  put  it  into  the  flour,  fet  it  an  hour 
by  the  fire  to  rife,  then  put  in  feven  pounds  ef  currants, 
which  mull  be  plumped  in  half  a pint  of  brandy,  and 
three  quarters  of  a pound  of  candied  peels.  It  mull  be 
an  hour  and  a quarter  in  the  oven.  You  mult  put  two 
pounds  of  chopped  raifins  in  the  flour,  and  a quarter 
of  a pint  of  lack.  When  you  put  the  currants  in,  bake 
it  in  a hoop. 

To  make  ginger-bread. 

Take  three  quarts  of  fine  flour,  two  ounces  of  beat- 
en ginger,  a quarter  of  an  ounce  of  nutmeg,  cloves, 
and  mace,  beat  fine,  but  mod  of  the  lalt ; mix  all  to- 
gether, three  quarters  of  a pound  of  fine  fugar,  two 
pounds  of  treacle,  fet  it  over  the  fire,  but  don’t  let  it 

D d boil ; 
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boil  ; three  quarters  of  a pound  of  butter  melted  in 
the  treacle,  and  fomc  candied  lemon  and  orange-peel 
cut  fine  ; mix  all  thefe  together  well.  An  hour  will 
bake  it  in  a quick  oven. 

To  make  little  fine  cakes. 

One  pound  of  butter  beaten  to  cream,  a pound  and 
a quarter  of  flour,  a pound  of  fine  fugar  beat  fine,  a 
pound  of  currants  clean  wafhed  and  picked,  fix  eggs, 
two  whites  left  out,  beat  them  fine,  mix  the  flour,  fugar, 
and  eggs,  by  degrees  into  the  batter,  beat  it  all  well 
with  both  hands,  either  make  it  into  little  cakes,  or 
bake  it  in  one. 

Another  fort  of  little  cakes. 

A pound  of  flour,  and  half  a pound  of  fugar,  beat 
half  a pound  of  butter  with  your  hand,  and  mix  them 
well  together.  Bake  it  in  little  cakes. 

To  make  drop  bifeuits. 

Take  eight  eggs,  and  one  pound  of  double-refined 
fugar  beaten  fine,  twelve  ounces  of  fine  flour  well  dried, 
beat  your  eggs  very  well,  then  put  in  your  fugar  and 
beat  it,  and  then  your  flour  by  degrees,  beat  it  all  very- 
well  together  without  ceafing ; your  oven  muft  be  as  hot 
as  for  halfpenny  bread,  then  flour  fome  fheets  of  tin, 
and  drop  your  bifeuits  of  what  bignefs  you  pleafe,  put 
them  in  the  oven  as  fall  as  you  can,  and,  when  you 
fee  them  rife,  watch  them ; if  they  begin  to  colour, 
take  them  out,  and  put  in  more,  and,  if  the  firft  is  not 
enough,  put  them  in  again.  If  they  are  right  done, 
they  will  have  a white  ice  on  them.  You  may,  if  you 
chufe,  put  in  a few  caraways  ; when  they  are  all  baked, 
put  them  in  the  oven  again  to  dry,  then  keep  them  in 
a very  dry  place. 

To  make  common  bifeuits. 

Beat  up  fix  eggs,  with  a fpoonful  of  rofe-water  and 
a fpoonful  of  fack,  then  add  a pound  of  fine  powdered 
fugar,  and  a pound  of  flour  ; mix  them  into  the  eggs 
by  degrees,  and  an  ounce  of  coriander-feeds,  mix  all 
well  together,  Ihapc  them  od  white  thin  paper,  or  tin 

moulds, 
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moulds,  in  any  form  you  pleafe.  Beat  the  white  of  an 
e<Tg,  with  a feather  rub  them  over,  and  drift  fine  fugar 
over  them.  Set  them  in  an  oven  moderately^  heated, 
till  they  rife  and  come  to  a good  colour ; take  them  out, 
and  when  you  have  done  with  the  oven,  if  you  nave  no 
flove  to  dry  them  in,  put  them  in  the  oven^again,  and 
let  them  Hand  all  night  to  dry. 

T 0 make  French  bifcuits. 

Having  a pair  of  clean  fcales  ready,  in  one  fcale  put 
three  new  laid  eggs,  in  the  other  fcale  put  as  much  dried 
flour,  an  equal  \\ eight  with  the  eggs,  take  out  the  flour, 
and  as  much  fine  powdered  fugar  ; firtl  beat  the  whites 
of  the  eggs  up  well  with  a whitls.  till  they  are  of  a fine 
froth,  then  whip  in  half  an  ounce  of  candied  lemon- 
peel  cut  very  thin  and  fine,  and  beat  well  ; then  by  de- 
grees whip  in  the  flour  and  fugar,  then  flip  in  the  yolks, 
and  with  a fpoon  temper  it  well  together,  then  fhape 
your  bifcuits  on  fine  white  paper  with  your  fpoon,  and 
throw  powdered  fugar  over  them.  Bake  them  in  a mo- 
derate oven,  not  too  hot,  giving  them  a fine  colour  on 
the  top.  When  they  are  baked,  with  a fine  knife  cut 
them  off  from  the  paper,  and  lay  them  in  boxes  for  ufe. 

To  make  maker  oons. 

Take  a pound  of  almonds,  let  them  be  fealded, 
blanched,  and  thrown  into  cold  water,  then  dry  them 
in  a cloth,  and  pound  them  in  a mortar,  moilten  them 
with  orange-flower  water,  or  the  white  of  an  egg,  ieff 
they  turn  to  oil  ; afterwards  take  an  equal  quantity  of 
fine  powder- fugar,  with  three  or  four  whites  of  eggs, 
and  a little  mulk,  beat  all  well  together,  and  fhape  them 
on  a wafer  paper  with  a fpoon  round.  Bake  them  in  a 
gentle  oven  on  tin-plates. 

To  make  Shrenxjlury  cakes. 

Take  two  pounds  of  flour,  a pound  of  fugar  finely 
fearched,  mix  them  together,  (take  out  a quarter  of  a 
pound  to  roll  them  in),  take  four  eggs  beat,  fourfpoon- 
fuls  of  cream,  and  two  fpoonluls  of  rofe-water,  beat 
them  well  together,  and  mix  them  with  the  flour  into  a 

D d 2 pafte. 
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palle,  roll  them  into  thin  cakes,  and  bake  them  in  a 
quick  oven. 

To  7>i ake  7 7) a cUing  cakes. 

[on  quarter  of  a peck  of  flour,  well  dried  at  the 
fire,  add  .two  pounds  of  mutton-fuet  tried  and  drained 
clear  off;  when  it  is  a little  cool  mix  it  well  with  the 
flour,  fome  fait,  and  a very  little  all-fpice  beat  fine,  take,, 
half  a pint  of  good  yeaff,  and  put  in  half  a pint  of  wa- 
ter, dir  it  well  together,  drain  it,  and  mix  up  your 
flour  into  a pafte  of  moderate  ftiffnefs.  You  mud  add 
as  much  cold  water  as  will  make  the  pafle  of  a right 
order:  make  it  into  cakes  about  the  thicknefs  and  big- 
nefs  of  an  oat-cake  : have  ready  fome  currants  clean 
wafhed  and  picked,  drew  fome  juft  in  the  middle  of 
your  cakes  between  your  dough,  fo  that  none  can  be 
leen  till  the  cake  is  broke.  You  may  leave  the  cur- 
rants out,  if  you  don’t  chufe  them. 

To  7 nake  light  wigs. 

Take  a pound  and  a half  of  flour,  and  half  a pint 
of  milk  made  warm,  mix  thefe  together,  cover  it  up, 
and  let  it  lie  by  the  fire  half  an  hour  : then  take  half  a 
pound  of  fugar,  and  half  a pound  of  butter,  then  work 
rhefe  into  a pafte,  and  make  it  into  wigs,  with  as  little 
flour  as  pofiible.  Let  the  oven  be  pretty  quick,  and 
they  will  rife  very  much.  Mind  to  mix  a quarter  of  a 
pint  of  good  ale- yeaft  in  milk. 

To  make  scry  good  wigs. 

Take  a quarter  of  a peck  of  the  fined  flour,  rub  it 
into  three  quarters,  of  a pound  of  frtfh  butter  tiil  it  is 
like  grated  bread,  fometbing  more  than  half  a pound 
of  fugar,  half  a nutmeg,  half  a race  of  ginger  grated, 
three  eggs,  yolks  and  whites  beat  very  well,  and  put  to 
them  half  a pint  of  thick  ale  yeaft,  threeorfour  fpoon- 
fuls  of  fack,  make  a hole  iu  the  flour,  and  pour  in  your 
yeaft  and  eggs,  as  much  milk,  juft  warm,  as  will  make 
it  into  a light  pafte.  Let  it  Hand  before  the  fire  to 
rife  half  an  hour,  then  make  it  into  a dozen  and  a half 
of. wigs,  wadi  them  over  with  egg  juft  as  they  go  into 
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the  oven.  A quick  oven  and  half  an  hour  will  bake 
them. 

To  make  buns. 

Take  two  pounds  of  fine  flour,  a pint  of  good  ale- 
yeaft,  put  a little  fackin  the  yeaft,  and  three  eggs  beat- 
en, knead  all  thefe  together  with  a little  warm  milk,  a 
little  nutmeg,  and  a little  fait,  and  lay  it  before  the 
fire  till  it  rifes  very  light,  then  knead  in  a pound  of 
frefh  butter,  a pound  of  rough  caraway  comfits,  and 
bake  them  in  a quick  oven,  in  what  fhape  you  pleafe, 
on  floured  paper. 

To  make  little  plumb-cakes.  , 

Take  two  pounds  of  flour  dried  in  the  oven,  or  at  a 
great  fire,  and  half  a pound  of  fugar  finely  powdered, 
four  yolks  of  eggs,  two  whites,  half  a pound  of  butter, 
wafhed  with  rofe-water,  fix  fpoonfuls  of  cream  warmed, 
a pound  and  a half  of  currants  unwaflied,  but  picked 
and  rubbed'very  clean  in  a cloth  ; mix  it  all  well  toge- 
ther, then  make  them  up  into  cakes,  bake  them  in  an 
oven  almoft  as  hot  as  for  a manchet,  and  let  them  ftand 
half  an  hour  till  they  are  coloured  on  both  fides,  theii' 
take  down  the  oven-lid,  and  let  them  fiand  to  foak. 
You  mull  rub  the  butter  into  the  flour  very  well,  then 
the  egg  and  cream,  and  then  the  currants. 


C H A P.  XVI. 

Of  Cheefe-cakes,  Creams,  Jellies,  Whipt-fyUabub?,- 

bv.. 

To  jiiake  fine  cheefe-cakes.  ■ 

TAKE  a pint  of  cream,  warm  it,  and  put  fo  it  five 
quarts  of  milk  warm  from  the  cow,  then  put  run- 
net  to  it,  and  juA  give  it  a Air  about  { and,  whcivit  :s 
come,  put  the  curd  in  a linen  bag  or  cloth,  let  it  drain 
well  away  from  the  whey,  but  do  not  fqueeze  it  much  • 

dJl  1 h<.  u 
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then  put  it  in  a mortar,  and  break  the  curd  as  fine  as 
butter,  then  put  to  your  curd  half  a pound  of  fweet 
almonds  blanched  and  beat  exceeding  fine,  and  half  a 
pound  of  mackeroons  beat  very  fine.  If  you  have  no 
mackeroons,  get  Naples  bifeuits,  then  add  to  it  the 
yolks  of  nine  eggs  beaten,  a whole  nutmeg  grated,  two 
perfumed  plumbs  difiolved  in  rofe  or  orange-flower  wa- 
ter, half  a poundof  fine  fugar;  mix  all  well  together, 
then  melt  a pound  and  a quarter  of  butter,  and  Air  it 
well  in  it,  and  half  a pound  of  currants  plumped,  to  let 
Hand  to  cool  till  you  ufe  it ; then  make  your  puff-pafte 
thus:  take  a pound  of  fine  flour,  wet  it  with  cold  wa- 
ter, roll  it  out,  put  into  it  by  degrees  a pound  of  frefli 
butter,  and  fhake  a little  flour  on  each  coat  as  you  roli 
it.  Make  it  juft  as  you  ufe  it. 

You  may  leave  out  the  currants  for  change,  nor  need 
you  put  in  the  perfumed  plumbs,  if  you  difiike  them  ; 
and  for  variety,  when  you  make  them  of  mackeroons, 
|p ut  in  as  much  tinfture  of  faffron  as  will  give  them  a 
high  colour,  but  no  currants.  This  we  call  faftrou 
cheefe-cakes  ; the  other  without  currants,  almond 
cheefe-cakes  ; with  currants,  fine  cheefe-cakes;  with 
mackeroons,  mackeroon  cheefe-cakes. 

To  make  lemon  cheefe-cakes. 

Take  the  peel  of  two  large  lemons,  boil  it  very  ten- 
der, then  pound  it  well  in  a mortar,  with  a quarter  of 
a pound  of  loaf  fugar,  the  yolks  of  fix  eggs,  and  half 
a pound  of  frefh  butter  ; pound  and  mix  all  well  toge- 
ther, lay  a puff-pafte  in  your  patty  pans,  fill  them  half 
lull,  and  bake  them.  Orange  cheefe  cakes  are  done 
the  fame  way,  only  you  boil  the  peel  in  two  or  three 
waters  to  take  out  the  bitternefs, 

A fecond fort  of  lemon  cheefe-cakes. 

Take  two  large  lemons,  grate  off  ..the  peel  of  both, 
and  fqueeze  out  the  juice  of  one,  and  add  to  it  half  a 
pound  of  double-refined  fugar,  twelve  yolks  of  eggs, 
eight  whites  well  beaten,  then  melt  half  a pound  of 
butter  in  four  or  five  fpoonfuls  of  cream,  then  (l:r  it  all 
together,  and  fet  over  the  fire,  (lining  it  till  it  begins 
to  be  pretty  thick  ; then  take  it  ofi,  and,  when  it 
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is  cold,  fill  your  patty-pans  little  more  than  half  full. 
Put  a parte  very  thin  at  the  bottom  of  your  patty-pans. 
Half  an  hour,  \vith  a quick  oven,  will  bake  them. 

T 0 make  almond  cheefe-cakcs. 

Take  half  a pound  of  Jordan  almonds,  and  lay  them 
in  cold  water  all  night,  the  next  morning  blanch  them 
into  cold  water,  then  take  them  out,  and  dry  them  in- 
a clean  cloth,  beat  them  very  fine  in  a little  orange- 
flower  water,  then  take  fix  eggs,  leave  out  four  whites, 
beat  them  and  ftrain  them,  then  half  a pound  of  white 
fugar,  with  a little  beaten  mace  ; beat  them  well  toge- 
ther in  a marble  mortar,  take  ten  ounces  of  good  frelh 
butter,  melt  it,  a little  grated  lemon-peel,  and  put  them 
in  the  mortar  with  the  other  ingredients ; mix  all  well 
together,  and  fill  your  patty-pans. 

To  make  fairy  butter. 

Take  the  yolks  of  two  hard  eggs,  and  beat  them  in  . 
a marble  mortar,  with  a large  fpoonful  of  orange- flower 
water,  and  two  tea-fpoonfuls  of  fine  fugaT  beat  to  pow- 
der, beat  this  all  together  till  it  is  a. fine  parte,  then 
mix  it  up  with  about  as  much  frefh,butter  out  of  the 
churn,  and  force  it  through  a fine  drainer  full  of  little 
holes  into  a plate.  This  is  a pretty  thing  to  fet  oft  a 
table  at  fupper. 

To  make  almond  cuflards . 

I 

Take  a pint  of  cream,  blanch  and  beat  a quarter  of 
a pound  of  almonds  fine,  with  two  fpoonfuls  of  rofe- 
water.  Sweeten  it  to  your  palate  ; beat  up  the  yolks 
of  four  eggs,  ftir  all  together  one  way  over  the  fire  till 
it  is  thick,  then  pour  it  out  into  cups.  Or  you  may 
bake  it  in  little  china  cups. 

To  make  baked  cuflards. 

One  pint  of  cream  boiled  with  mace  and  cinnamon; 
when  cold  take  four  eggs,  two  whites  left  out,  a little 
rofe  and  orange-flower  water  and  fack,  nutmeg  and  iu- 
gar  to  your  palate  ; mix  them  well  together,  and  bake 
them  in  china  cups. 

To 
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To  wake  plain  cufi a fds. 

Take  a quart  of  new  milir,  fweeten  it  to  your  tafte,_ 
grate  in  a little  nutmeg,  beat  up  eight  eggs,  leave  out 
halt  the  whites;  beat  them  up  well,  dir  them  into  the 
milk,  and  bake  it  in  china  bafons,  or  put  them  in  a 
deep  china  difh  ; have  a kettle  of  water  boiling,  fet  the- 
cup  in,  let  the  water  come  above  half  way,  but  do  not 
let  it  boil  too  fa  ft  for  fear  of  its  getting  into  the  cups. 
You  may  add  a little  rofe- water. 

To  wake  orange  butter. 

Lake  the  yolks  of  ten  eggs  beat  very  well,  half  a ' 
pint  of  Rhenifh,  fix  ounces  of  fugar,  and  the  juice  of 
three  fweet  oranges  ; fet  them  over  a gentle  fire,  ftir- 
ring  them  one  way  till  it  is  thick.  When  you  take  it 
off,  Air  in  a piece  of  butter  as  big  as  a large  walnut. 

To  wake  fteeple  cream. 

Take  five  ounces  of  hartfhbrn,  and  two  ounces  of 
ivory,  and  put  them  in  a Hone  bottle,  fill  it  up  with1 
fair  water  to  the  neck,  put  in  a frnall  quantity  of  gum 
Arabic,  and  gum  dragon  ; then  tie  up  the  bottle  very 
clofe,  and  fet  it  into  a pot  of  water  with  hay  at  the 
bottom.  Let  it  Hand  fix  hours,  then  take  it  out,  and 
let  it  ftand  an  hour  before  you  open  it,  left  it  fly  in 
your  face  ; then  drain  it,  and  it  will  be  a ftrong  gellv, 
then  take  a pound  of  blanched  almonds,  beat  them  very 
fine,  mix  it  with  a pint  of  thick  cream,  and  let  it  (land 
a little  ; then  llrain  it  out,  and  mix  it  with  a pound  of 
gelly,  fet  it  over  the  fire  til!  it  is  Raiding  hot,  fweeten 
it  to  your  tafte  with  double-refined  fugar,  then  take  it 
off,  put  in  a little  amber,  and  pour  it  into  frnall  high 
gallipots,  like  a fngar-loaf  at  top;  when  it  is  cold,  turn 
them,  and  lay  cold  whipt-cream  about  them  in  heaps. 

He  fure  it  docs  not  boil  when  the  cream  is  in. 

Lemon  cream. 

Take  five  large  lemons,  pare  them  as  thin  as  poffi* 
bfe,  deep  them  ail  night  in  twenty  fpoonfuls  of  fpring 
water,  with  the  juice  of  the  lemons,  then  drain  it 
through  a jelly-bag  into  a diver  fauce-pan,  if  you  have 

one,  ,j] 
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one,  the  whites  of  fix  eggs  beat  well,  ten  ounces  of 
double- refined  fugar,  fet  it  over  a very  flow  charcoal 
fire,  llir  all  the  time  one  way,  fkim  it,  and  when  it  is 
as  hot  as  you  can  bear  your  fingers  in  it,  pour  it  into 
glaffes. 

A fecond  lemon  cream. 

Take  the  juice  of  four  large  lemons,  half  a pint  of 
water,  a pound  of  double-refined  lugar  beaten  fine,  the 
whites  of  feven  eggs,  and  the  yolk  of  one  beaten  very 
well,  mix  all  together,  ftrain  it,  and  fet  it  on  a gentle 
fire,  flirting  it  all  the  while,  and  feum  it  clean,  put  in- 
to it  the  peel  of  one  lemon,  when  it  is  very  hot,  but 
don’t  boil  it,  take  out  the  lemon-peel,  and  pour  it  into 
china  diihes.  You  mull  obferve  to  keep  it  flirting  one 
way  all  the  time  it  is  over  the  fire. 

Geliy  of  cream. 

Take  four  ounces  of  hartfliorn,  put  it  on  in  three 
pint3  of  water,  let  it  boil  till  it  is  a ft  iff  gelly,  which 
you  will  know  by  taking  a little  in  a fpoon  to  cool ; 
then  drain  it  off,  and  add  to  it  half  a pint  of  cream, 
two  fpoonfuls  of  rofe-water,  two  fpoonfuls  of  fack,  and 
fweeten  it  to  your  tade  ; then  give  it  a gentle  boil,  but 
keep  din  ing  it  all  the  time,  or  it  will  curdle  ; then  take 
it  off  and  flir  in  till  it  is  cold,  then  put  it  into  broad- 
bottomed  cups,  let  them  dand  all  night,  and  turn  them 
out  into  a dith  ; take  half  a pint  of  cream,  two  fpoon- 
luls  of  rofe-water,  and  as  much  lack,  fweeten  it  to  your 
palate,  and  pour  over  them. 

To  make  orange  cream. 

Take  a pmt  of  juice  of  Seville  oranges,  and  put  to. 
it  the  yolks  of  fix  eggs,  the  whites  of  but  four,  beat 
the  eggs  very  well,  and  drain  them  and  the  juice  toge- 
ther; add  to  it  a pound  of  double-refined  fugar,  beat- 
en arid  lifted  ; fet  all  thefe  together  on  a loft  fire,  and 
put  the  peel  of  half  an  orange  to  it,  keep  it  din  ing  all 
the  while  one  way.  When  it  is  nltnod  ready  to  boil, 
take  out  the  orange-peel,  and  pour  out  the  cream  into 
glafies,  or  china  diihes. 

To 
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To  make  goofeberry  cream. 

Take  two  quarts  of  goofeberries,  put  to  them  as 
much  water  as  will  cover  them,  fcald  them,  and  then 
run  them  through  a lieve  with  a fpoon  : to  a quart  of 
the  pulp  you  mull  have  fix  eggs  well  beaten  ; and  when 
the  pulp  is  hot,  put  in  an  ounce  of  frefli  butter,  fweet- 
en  it  to  your  talle,  put  in  your  eggs,  and  dir  them 
over  a gentle  fire  till  they  grow  thick,  then  fet  it  by; 
and  when  it  is  almoft  cold,  put  into  it  two  fpoonfuls  of 
juice  of  fpinage,  and  a fpoonful  of  orange-flower  water 
or  fack ; dir  it  well  together,  and  put  it  into  your  ba- 
fon.  When  it  is  cold,  ferve  it  to  the  table. 

To  make  barley  cream. 

Take  a fmall  quantity  of  pearl  barley,  boil  it  in 
milk  and  water  till  it  is  tender,  then  drain  the  liquor 
from  it,  put  your  barley  into  a quart  of  cream,  and  let 
it  boil  a little,  then  take  the  whites  of  five  eggs  and  the 
yolk  of  one,  beaten  with  a fpoonful  of  fine  flour,  and 
two  fpoonfuls  of  orange-flower  water ; then  take  the 
cream  off  the  fire,  and  mix  in  the  eggs  by  degrees,  and 
fet  it  over  the  fire  again  to  thicken.  Sweeten  to  your 
tafle,  pour  it  into  bafons,  and  when  it  is  cold  ferve  it 
up. 

To  make  blanched  cream. 

Take  a quart  of  the  thicked  fweet  cream  you  can 
get,  feafon  it  with  fine  fugar  and  orange- flower  water, 
arid  boil  it ; then  beat  the  whites  of  twenty  eggs,  with 
a little  cold  cream,  take  out  the  treddles,  which  you 
mud  do  by  draining  it  after  it  is  beat,  and  when  the 
cream  is  on  the  fire  and  boils,  pour  it  in  your  eggs,  dir- 
ring  it  all  the  time  one  way  till  it  comes  to  a thick  curd, 
then  take  it  up  and  pafs  through  a hair  fieve,  then  beat 
it  very  well  with  a fpoon  till  cold,  and  put  it  into  dilhes 
for  ufe. 


To  make  almond  cream. 

Take  a quart  of  cream,  boil  it  with  a nutmeg  gra-  - 
ted,  a blade  or  two  of  mace,  a bit  of  lemon-peel,  and  ’j 
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fweeten  to  your  tade  ; then  blanch  a quarter  of  a pound 
of  almonds,  beat  them  very  fine,  with  a fpoonful  of  lofe 
or  orange- flower  water,  take  the  whites  of  nine  eggs 
well  beat,  and  drain  them  to  your  almonds,  beat  them 
together,  rub  very  well  through  a coarfe  hair  fieve  ; mix 
all  together  with  your  cream,  let  it  on  the  fire,  dir  it 
all  one  way  all  the  time  till  it  boils,  pour  it  into  your 
cups  or  dillies,  and  when  it  is  cold  ferve  it  up. 

To  make  a fine  cream. 

Take  a pint  of  cream,  fweeten  it  to  your  palate, 
grate  a little  nutmeg,  put  in  a fpoonful  of  orange- 
flower  water  and  rofe  water,  and  two  fpoonfuls  of  fack, 
beat  up  four  eggs,  but  two  whites ; dir  it  all  together 
one  way  over  the  fire  till  it  is  thick,  have  cups  ready,, 
and  pour  it  in. 

To  make  ratafia  cream. 

Take  fix  large  laurel  leaves,  boil  them  in  a quart  of 
thick  cream  : when  it  is  boiled  throw  away  the  leaves, 
beat  the  yolks  of  five  eggs  with  a little  cold  cream,  and 
fugar  to  your  tade,  then  thicken  the  cream  with  your 
eggs,  fet  it  over  the  fire  again,  but  don’t  let  it  boil, 
keep  it  dirring  all  the  while  one  way,  and  pour  it  into 
china  dilhes ; when  it  is  cold  it  is  fit  for  ufe. 

To  make  nuhipt  cream. 

Take  a quart  of  thick  cream,  and  the  whites  of 
eight  eggs  beat  well,  with  half  a pint  of  fack  ; mix  it 
together,  and  fweeten  it  to  your  tade  with  double-re- 
fined fugar.  You  may  perfume  it,  if  you  pleafe,  with 
a little  mulk  or  ambergreafe  tied  in  a rag,  and  deeped 
a little  in  the  cream,  whip  it  up  with  a little  whifk,  and 
fome  lemon-peel  tied  in  the  middle  of  the  whifk  ; take 
the  froth  with  a fpoon,  and  lay  it  in  your  glades  or 
bafons.  This  does  well  over  a fine  tart. 

To  make  'whipt  Jyllabhbi. 

Take  a quart  of  thick  cream,  and  half  a pint  of 
fack,  the  juice  of  two  Seville  oranges  or  lemons,  grate 
in  the  peel  of  two  lemons,  half  a pound  of  double-re- 
fined 
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fined  fugar,  pour  it  into  a broad  earthen  pan,  and  vvhiflc 
it  well  ; but  firft  fweeten  fume  red  wine  or  fack,  and 
fill  your  glafies  as  full  as  you  chufe,  then  as  the  froth 
rifes  take  it  off  with  a fpoon,  and  lay  it  carefully  into 
your  glafies  till  they  are  as  full  as  they  will  hold.  Don’t 
make  thefe  long  before  you  ufe  them.  Many  ufe  cyder 
fweetened,  or  any  wine  you  pleafe,  or  lemon,  or  orange- 
whey  made  thus ; fqueeze  the  juice  of  a lemon  or  orange 
into  a quarter  of  a pint  of  milk,  when  the  curd  is  hard, 
pour  the  whey  clear  ofF,  and  fweeten  it  to  your  palate. 
You  may  colour  fome  with  the  juice  of  fpinage,  fome 
with  faffron,  and  fome  with  cochineal,  jufl  as  you  fancy. 

To  make  everlajling  fyllabubs. 

Take  five  half-pints  of  thick  cream,  half  a pint  of 
Rhenifh,  half  a pint  of  fack,  and  the  juice  of  two  large 
Seville  oranges ; grate  in  juft  the  yellow  rind  of  three 
lemons,  and  a pound  of  double-refined  fugar  well  beat 
and  fifted  ; mix  all  together  with  a fpoonful  of  orange- 
flower  water ; beat  it  well  together  with  a whifk  half 
an  hour,  tlien  with  a fpoon  fill  your  glafies.  Thefe  will 
keep  above  a week,  and  it  is  better  made  the  day  be- 
fore. The  beft  way  to  whip  fyllabub  is,  have  a fine 
large  chocolate  mill,  which  you  mu  ft  keep  on  purpofe, 
and  a large  deep  bowl  to  mill  them  in.  It  is  both 
quicker  done,  and  the  froth  ftronger.  For  the  thin  that 
is  left  at  the  bottom,  have  ready  fome  calf’s-foot  gelly 
boiled  and  clarified,  there  mull  be  nothing  but  the  calf’s 
foot  boilqd  to  a hard  gelly : when  cold,  take  off  the 
fat,  clear  it  with  the  whites  of  eggs,  run  it  through  a 
flannel  bag,  and  mix  it  with  the  clear,  which  you  faved 
of  the  fyllabubs.  Sweeten  it  to  your  palate,  and  give 
it  a boil ; then  pour  it  into  bafons,  or  what  you  pleafe. 
When  cold,  turn  it  out,  and  it  is  a fine  flummery. 

To  make  a triJJe. 

Cover  the  bottom  of  your  diflt  or  bowl  with  Naples 
bifeuits  broke  in  pieces,  mackeroons  broke  in  halves, 
and  ratafia  cakes.  Juft  wet  them  all  through  with 
fack,  then  make  a good  boiled  cullard  not  too  thick, 

and 
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and  when  cold  pour  it  over  it,  then  put  a fyllabub  over 
yhat.  You  may  garnilh  it  with  ratafia  cakes,  cun  ant 
gelly,  and  flowers. 

To  make  hartfhorn  gelly. 

Boil  half  a pound  of  hartfhorn  in  three  quarts  of  wa- 
ter over  a gentle  fire,  till  it  becomes  a gelly.  If  you 
take  out  a little  to  cool,  and  it  hangs  on  the  fpoon,  it 
is  enough.  Strain  it  while  it  is  hot,  put  it  into  a well- 
tinned  fauce-pan,  put  to  it  a pint  of  Rheniih  wine,  and 
a quarter  of  a pound  of  loaf-fugar  ; beat  the  whites  of 
four  eggs  or  more  to  a froth,  ftir  it  all  together  that  the 
yhites  mix  well  with  the  gelly,  and  pour  it  in,  as  if  you 
were  cooling  it.  Let  it  boil  for  two  or  three  minutes, 
then  put  in  the  juice  of  three  or  four  lemons ; let  it 
boil  a minute  or  two  longer.  When  it  is  finely  curd- 
led, and  of  a pure  white  colour,  have  ready  a fwan-fkiu 
gelly-bag  over  a china  bafon,  pour  in  your  gelly,  and 
pour  back  again  till  it  is  as  clear  as  rock  water  ; then 
fet  a very  clean  china  bafon  under,  have  your  glaffes  as 
clean  as  pofiible,  and  with  a clean  fpoon  fill  your  glaffes. 
Have  ready  fome  thin  rhind  of  the  lemons,  and  when 
you  have  filled  half  your  glaffes  throw  your  peel  into 
the  bafon  ; and  when  the  gelly  is  all  run  out  of  the  bag, 
with  a clean  fpoon  fill  the  reft  of  the  glaffes,  and  they 
-will  look  of  a fine  amber  colour.  Now  in  putting  in 
the  ingredients  there  is  no  certain  rule.  You  muft  put 
in  lemon  and  fugar  to  your  palate.  Moil  people  love 
them  fweet  ; an'd  indeed  they  are  good  for  nothing 
unlefs  they  are. 

To  make  ribband  gelly. 

Take  out  the  great  fiones  of  four  calves  feet,  put  the 
feet  into  a pot  with  ten  quarts  of  water,  three  ounces 
of  hartfhorn,  three  ounces  of  ifmglafs,  a nutmeg  quar- 
tered, and.  four  blades  of  mace  ; then  boil  this  till  It  comes 
to  two  quarts,  ftrain  it  through  a flannel  bag,  let  it 
Hand  twenty-four  hours,  then  ferape  off  all  the  fat  from 
tile  top  very  clean,  then  fiicedr,  put  to  it  the  whites  of 
•fix  eggs  beaten  to  a froth,  boil  it  a little,  and  ftrain  it 
through  a flannel  bag,  then  run  the  gelly  into  little 
high  glaffes,  run  every  colour  as  thick  as  your  linger. 
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one  colour  mull  be  thorough  cold  before  you  put  ano- 
ther on,  and  that  you  put  on  mu  ft  not  be  but  blood- 
warm,  for  fear  it  mix  together.  You  rauft  colour  red 
with  cochineal,  green  with  fpinage,  yellow  with  faffron, 
blue  with  fyrup  of  violets,  white  with  thick  cream,  and 
fometimes  the  gelly  by  itfelf.  You  may  add  orange- 
flower  water ; or  wine  and  fugar,  and  lemon,  if  you 
pleafe  ; but  this  is  all  fancy. 

7o  viake  calves  feet  gelly. 

Boil  two  calves  feet  in  a gallon  of  water  till  it  comes 
to  a quart,  then  ftrain  it,  let  it  ft  and  till  cold,  fkim  off 
all  the  fat  clean,  and  take  the  gelly  up  clean.  If  there 
is  any  fettling  in  the  bottom,  leave  it  ; put  the  gelly  in- 
to a fauce-pan,  with  a pint  of  mountain  wine,  half  a 
pound  of  loaf- fugar,  the  juice  of  four  large  lemons, 
beat  up  fix  or  eight  whites  of  eggs  with  a whiflc,  then 
put  them  into  a fauce-pan,  and  itir  all  together  well  till 
it  boils.  Let  it  boil  a few  minutes.  Have  ready  a 
large  flannel  bag,  pour  it  in,  it  will  run  through  quick,  • 
pour  it  in  again  till  it  runs  clear,  then  have  ready  a 
large  china  bafon,  with  the  lemon-peels  cut  as  thin  as  | 
pofTible,  let  the  gelly  run  into  that  bafon  ; and  the  ' 
peels  both  give  it  a fine  amber  colour,  and  alfo  a fla- 
vour ; with  a clean  filver  ipoon  fill  your  glaffes. 

fv. make  currant  gelly. 

Strip  the  currants  from  the  ftalks,  put  them  in  a 
ftone  jar,  flop  it  clofe,  fet  it  in  a kettle  of  boiling  water 
half  way  the  jar,  let  it  boil  half  an  hour,  take  it  out, 
and  drain  the  juice  through  a coarfe  hair-fieve  ; to  a 
pint  of  juice  put  a pound  of  fugar,  fet  it  over  a fine 
quick  clear  fire  in  your  preferving-pan  or  bell-metal* 
Ikillet;  keep  flirring  it  all  the  time  till  the  fugar  is 
melted,  then  fkim  tire  flcum  off  as  faft  as  it  rifes  When 
your  gellv  is  very  clear  and  fine,  pour  it  into  gallipots ; 
ivhen' cold,  cut  paper  juft  the  bignefs  of  the  top  of  the 
pot  and  lay  on  the  gelly,  dip  thofe  papers  in  brandy,! 
t lien  cover  the  top  clofe* with  white  paper  and  prick  it 
full  of  holes ; fet  it  in  a dry  place,  put  feme  into  glaf-j 
fes,  and  paper  them. 


To 
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To  make  rafpbeny  giant. 

Take  a pint  of  this  currant  gelly  and  a quart  of 
rafpberries,  bruife  them  well  together,  fct  them  over  a 
flow  fire,  keep  them  ttirring  all  the  time  till  it  bon.. 
Let  it  boil  live  cr  fix  minutes,  pour  it  into  your  galli- 
pots, paper  as  you  do  the  currant  gelly,  and  keep  ic 
for  ufe.  They  will  keep  for  two  or  three  years,  and 
have  the  full  flavour  of  the  rafpberry. 

To  make  hartjhorn  flummery. 

Boil  half  a pound  of  the  (havings  of  hartfhorn  ill 
three  pints  of  water  till  it  comes  to  a pint,  then  drain 
it  through  a iieve  into  a bafon,  and  fet  it  by  to  cool  ;• 
then  fet  it  over  the  fire,  let  it  jult  tnelc,  and  put  to  it- 
half  a pint  of  thick  cream,  icalded  and  grown  cold 
again,  a quarter  of  a pint  of  white  wine,  and  two 
fpoonfuls  of  orange-flower  water;  fwceten  it  with  fu- 
gar,  and  beat  it  for  an  hour  and  a half,  or  it  will  not, 
mix  well,  nor  look  well  ; dip  your  cups  in  water  before 
you  put  in  the  flummery,  or  clfe  it  will  not  turn  out 
^irell.  It  is  bell  when  it  Hands  a day  or  two  before  you- 
turn  it  out.  When  you  i'erve  it  up,  turn  it  out  of  the, 
cups,  and  flick  blanched  almonds  cut  in  long  narrow1 
bits  on  the  top.  You  may  eat  them  either  w ith  wine  0t; 
cream* 

A flcojid  r way  to  wake  hartjhortt  flummery. 

Takb  three  ounces  of  hart  (hunt,  anil  put  to  it  two- 
quarters  of  fpring  water,  let  it  limmer  nver  the  iite  fix- 
or  feven  hours,  till  half  the  water  is  confumed,  or  clfe 
put  it  into  a jug,  and  fet  it  in  the  oven  with  houihold 
bread,  then  drain  it  through  a iieve  and  beat  half  a 
pound  of  almonds  very  fine,  with  fome  orange-flower 
water  in  the  beating  ; when  they  are  beat,  mix  a little 
of  your  gelly  with  it  and  fome  fine  l'ugar  ; drain  it  out 
and  mix  it  with  your  other  gelly,  dir  it  together  till  it 
is  little  more  than  blood- warm,  then  pour  it  into  half 
pint  bafons  or  difhes  for  the  purpofe,  and  fill  them  but 
half  full.  When  you  ufe  them,  turn  them  out  of  the 
difli  as  you  do  flummery.  If  it  does  not  come  out 
clean,  fet  your  bafon  a minute  or  two  in  warm  water. 

E-e-a  You 
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You  may  Rick  almonds  in  or  not,  jnft  as  you  pleafe. 

Eat  it  with  wine  and  fugar.  Or  make  your  gelly  this 
way  ; put  fix  ounces  of  hartfhorn  in  a glazed  jug  with 
a long  neck,  and  put  to  it  three  pints  of  foft  water, 
cover  the  top  of  thejugclofe,  and  put  a weight  on  it 
to  keep  it  Ready  ; fet  it  in  a pot  or  kettle  of  water 
twenty-four  hours;  let  it  not  boil,  but  be  fcalding  hot, 
then  ft  rain  it  cut  and  make  your  gelly. 

To  make  oat-meal  flummery. 

Get  Rome  oat-meal,  put  it  into  a broad  deep  pan, 
then  cover  it  with  water,  ftir  it  together,  and  let  it 
ftand  twelve  hours,  then  pour  off  that  water  clear,  and 
put  on  a good  deal  of  frefh  water,  drift  it  again  in 
twelve  hours,  and  fo  on  in  twelve  more;  then  pour  off 
the  water  clear,  and  drain  the  oatmeal  through  acoarfe 
hair  fieve,  aud  pour  it  into  a fauce-pan,  keeping  it  fur- 
ring all  the  time  with  a Rick  till  it  boils  and  is  very 
thick  ; then  pour  it  into  difnes  ; when  cold  turn  it  in- 
to plates,  and  eat  it  with  what  you  pleafe,  either  wine 
and  fugar,  or  beer  and  fugar,  or  milk.  It  eats  very 
pretty  with  cyder  and  fugar. 

You  mud  obferve  to  put  a great  deal  of  water  to  the 
oat-meal,  awd  when  you  pour  off  the  lad  water,  pour 
on  juft  enough  fredi  as  to  daiu  the  oat-meal  well  Some 
let  it  ftand  forty-eight  hours,!  feme  three  days,  drifting 
the  water  every  twelve  hours ; but  that  is  as  you  love 
it  for  1’vveetnefs  or  tartnefs.  Grnts  once  cut  does  bet- 
ter than  oat-meal.  Mind  to  Rir  it  together  when  you 
put  in  frefh  water. 

To  make  a fine  fyllabub  from  the  cow. 

Make  your  fyllabub  of  either  cyder  or  wine,  fwcet- 
en  it  pretty  fweet  and  grate  nutmeg  in,  then  milk  the 
milk  into  the  liquor  ; when  this  is  done,  pour  over  the 
top  half  a pint  or  a pint  of  cream,  according  to  the 
quantity  of -fyllabub  you  make. 

You  may  make  this  fyllabub  at  home,  only  have  new 
milk  : make  it  as  hot  as  milk  from  the  cow,  and  out  of 
a tea-pot,  or  any  fueh  thing,  pour  ft  in,  holding  your 
hand  very  high.  ' 

7# 
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To  make  a hedge  hog. 

Take  two  pounds  of  blanched  almonds,  beat  them 
well  in  a mortar,  with  a little  canary  and  orange-flower 
water,  to  keep  them  from  oiling.  Make  them  into  lliff 
pafle,  then  beat  in  the  yolks  of  twelve  eggs,  leave  out 
flve  of  the  whites,  put  to  it  a pint  of  cream,  fweeten- 
ed  with  fugar,  put  in  half  a pint  of  fweet  butter  melt- 
ed, fet  it  on  a furnace  or  flow  fire,  and  keep  it  con- 
flantly  (lining,  till  it  is  ftiff  enough  to  be  made  in  the 
form  of  a hedge-hog  ; then  flick  it  full  of  blanched  al- 
monds, flit  and  (luck  up  like  the  bridles  of  a hedge- 
hog, then  put  it  into  a difh,  take  a pint  of  cream  and 
the  yolks  of  four  eggs  beat  up,  fweetened  with  fugar 
to  your  palate.  Stir  them  together  over  a flow  fire  till 
it  is  quite  hot,  then  pour  it  round  the  hedge- hog  in  a 
difh,  and  let  it  Hand  till  it  is  cold,  and  ferve  it  up.  Or 
a rich  calf’s  foot  gelly  made  clear  and  good,  and  pour 
it  into  the  difh  round  the  hedge  hog;  and  when  it  is 
cold,  it  looks  pretty,  and  makes  a pretty  difh  ; or  it 
looks  pretty  in  the  middle  of  a table  for  fupper. 

To  make  French  flummery.  ■ 

You  mud  take  a quart  of  cream  and  half  an  ounce 
of  ifinglafs,  beat  it  fine,  and  ft i r it  into  the  cream.  Let 
it  boil  foftly  over  a flow  fire  a quarter  of  an  hour,  keep 
it  ftirring,  all  the  time  ; then  take  ifoff  the  fire,  fweet- 
en  it  to  your  palate,  and  put  in  a fpoonful  of  rofe-wa- 
ter  and  a fpoonful  of  orange-flower  water  ; drain  it, 
and  pour  it  into  a glafs  or  bafon,  or  juft  what  you 
pleal’e,  and  when  it  is  cold,  turn  it  out.  It  makes  a 
fine  fide-difli.  You  may  eat  it  with  cream,  wine,  or 
what  you  pleafe.  Lay  round  it  baked  pears.  It  both 
looks  very  pretty,  and  eats  fine. 

yf  buttered  tort . - 

Take  eight  or  ten  large  codlings,  and  feald  them, 
when  cold  (kin  them,  take  the  pulp  and  beat  it  as  fine 
as  you  can  with  a filver  fpoon,  then  mix  in  the  yolks 
of  fix  eggs  and  the  whites  of  four,  beat  all  well  toge- 
ther, a .Seville  orange,  fqueeze  in  the  juice,  and  Hired, 
the  rh i nd  as  fine  as  poflible,  with  fome  grated  nutmeg 
and  fugar  to  vpur  tafle;  melt  fome  fine  frefli  butter", 
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*md  beat  up  with  it,  according  as  it  wants,  ti'l  it  is  all 
like  a fine  thick  cream,  and  then  make  a fine  puff- 
-pnde,  have  a large  tin-patty  that  will  jail  hold  it,  co- 
ver the  patty  with  the  pafle,  and  pour  in  the  ingredi- 
ents. Don’t  put  any  cover  on,  bake  it  in  a quarter  of 
an  hour,  then  flip  it  out  of  the  patty  on  a diili,  and 
throw  fine  fugar  well  beat  all  over  it.  It  is  a very  pret- 
ty fide-diflt  for  a fecond  courfe.  You  may  make  this 
ot  any  large  apples  you  pleafe. 

hloon-Jhine . 

First  have  a piece  of  tin,  made  in  the  fhape  of  z 
half-moon,  as  deep  a3  a half-pint,  bafon,  and  one  in 
the  fhape  of  a large  flar,  and  two  or  three  leffer  ones- 
Boil  two  calves  feet  in  a gallon  of  water  till  it  comes  to 
a quart,  then  drain  it  off,  and,  when  cold,  fkim  off  all 
the  fat,  take  half  the  golly,  and  fweeten  it  with  fugar 
to  your  palate,  beat  up  the  whites  of  four  eggs  dir  all 
together  over  a flow  fire  till  it  boils,  then  run  it  through 
a flannel  bag  till  clear,  put  it  irr  a clean  fauce-pan,  and 
take  an  ounce  of  fweet  almonds  blanched  and  beat  ve- 
ry fine  in  a marble  mortar,  with  two  fpoonfuls  of  rofe- 
water,  and  two  of  orange-flower  water  ; then  drain 
it  through  a coarfe  cloth,  mix  it  with  the  gelly,  dir 
in  four  large  fpoonfuls  of  thick  cream,  dir  it  all  toge- 
ther till  it  boils,  Lhen  have  ready  t’nedifh  you  intend  it 
f(,rr  lay  the  tin  in  the  fhape  of  a half-moon  in  the 
middle,  and  the  dars  round  it  ; lay  little  weights  on 
the  tin  to  keep  them  in  the  places  you  would  have  them 
lie,  then  pour  in  the  above  blanc- manger  into  the  difli, 
and,  when  it  is  quite  cold,  takeout  the  tin  things,  and 
mix  the  other  half  of  the  gelly  with  half  a pint  of 
good  white-wine,  and  the  juice  of  two  or  three  le- 
mons, with  loaf  fugar  enough  to  make  it  fweet,  and 
the  whites  of  eight  eggs  beat  fine;  dir  it  all  together 
over  a flow  fire  till  it  boils,  then  run  it  through  a flan- 
nel bag,  till  it  isquitc  clear,  in  a china  bafon,  and  very 
carefully  fill  up  the  places  where  you  took  the  tin  out  ; 
let  it  Aand  till  cold,  and  fend  it  to  table. 

Note,  You  may  for  change  fill  the  difli  with  a fine 
thick  almond  cuftard  ; and,  when  it  is  cold,  fill  up  the 
half- moon  and  liars  with  a clear  geliy. 

The 
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The  floating  ifland,  a pretty  dijh  for  the  middle  of  a table 
at  a flecond  courfe , or  for  fupper. 

You  may  take  a fotip-difh,  according  to  the  fize  and 
quantity  you  would  make,  but  a pretty  deep  glafs  is 
bell,  and  let  it  on  a china  d i fh  ; firlt  take  a quart  of 
the  thickeft  cream  you  can  get,  make  it  pretty  fvveet 
with  fine  fugar,  pour  in  a gill  of  fade,  grate  the  yellow 
rhind  bf  a lemon  in,  and  mill  the  cream  till  it  is  all  of  a 
thick  froth,  then,,  as  carefully  as  you  can,  pourthe-thin 
from  the  froth  into  a dilh  ; take  a French  roll,  or  as 
many  as  you  want,  cut  it  as  t-hin  as  you  can,  lay  a layer 
of  that  as  light  as  poffible  on  the  cream,  then  a layer  of 
currant  gelly,  then  a very  thin  layer  of  roll,  and  then 
hart (liorn  gelly,  then  French  roll,  and  over  that  whip 
your  froth  which  you  faved  off  the  cream  very  well 
milled  up,  and  lay  at  top  as  high  as  you  can  heap  it ; 
and,  as  for  the  rim  of  the  dilh,  fet  it  round  with  fruit 
or  fweetmeats,  according  to  your  fancy  This  looks 
very  pretty  in  the  middle  of  a table  with  candles  round 
it,  and  you  may  make  it  of  as  many  different  colours  as 
you  fancy,  and  according  to  what  gellies  and  giams  or 
fweetmeats  you  have  ; or,  at  the  bottom  of  your  difh, 
you  may  put  the  thickeft  cream  you  can  get ; but  that 
is  as  you  fancy. 


CHAP.  XVII. 

Of  made  Wines,  Brewing,  French  Bread,  (sV. 

To  make  raifin  •wine. 

TAKE  two  hundred  of  raifins,  (talks  and  all,  and 
put  them  into  a large  hogfhead,  HI  1 it  up  with 
water,  let  them  fteep  a fortnight,  Airring  them  every 
day  ; then  pour  off  ail  the  liquor,  and  drefs  the  railina. 
Put  both  liquors  together  in  a nice  clean  vefiVl  that  will 
juft  hold  it;  for  it  mull  be  full;  let  it  (land  till  it  has 
done  hiding,  or  making  the  lealt  node,  then  flop  it 
clofe,  and  let  it  (land  fix  months.  Peg  it,  and,  if  you 

find 
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find  it  quite  clear,  rack  it  off  into  another  veffel ; flop 
it  dofe,  and  let  it  (land  three  months  longer ; then  bot- 
tle it,  and,  when  you  ufe  it,  rack  it  off  into  a decanter. 

To  make  elder  wine. 

Pick  the  elder  berries  when  full  ripe,  put  them  into 
a (lone  jar,  and  fet  them  in  the  oven,  or  a kettle  of 
boiling  water  till  the  jar  is  hot  through  ; then  take  them 
out,  and  ftrain  them  through  a coarfe  cloth,  wringing 
the  berries,  and  put  the  juice  into  a clean  kettle:  to 
every  quart  of  juice  put  a pound  of  fine  Lifbon  fugar, 
let  it  boil,  and  Acini  it  well.  When  it  is  clear  and  fine, 
pour  it  into  a jar ; when  cold,  cover  it  clofe,  and  keep 
it  till  you  make  raifin  wine  ; then,  when  you  tun  your 
wine,  to  every  gallon  of  wine  put  half  a pint  of  the  el- 
der fyrup. 

To  make  orange  wine. 

Take  twelve  pounds  of  the  beft  powder  fugar,  with 
the  whites  of  eight  or  ten  eggs  well  beaten,  into  fix 
gallons  of  fpring  water,  and  boil  three  quarters  of  an 
hour.  When  it  is  cold,  put  into  it  fix  fpoonfuls  of  yeaft, 
and  alfo  the  juice  of  twelve  lemons,  which,  being  pared, 
muff  (land  with  two  pounds  of  white  fugar  in  a tankard, 
and  in  the  morning  fkim  off  the  top,  and  then  put  it 
into  the  water  ; then  add  the  juice  and  rhinds  of  fifty  - 
oranges,  but  not  the  white  parts  of  the  rhinds,  and  fo 
let  it  work  all  together  two  days  and  two  nights;  then 
add  two  quarts  of  Rhenifh  or  white  wine,  and  put  it  into 
your  velfel. 

To  make  orange  wine  with  raijins. 

Take  thirty  pounds  of  new  Malaga  raifins  picked 
clean,  chop  them  fmall  ; you  mult  have  twenty  large 
Seville  oranges;  ten  of  them  you  mull  pare  as  thin  as 
for  preferring  ; bod  about  eight  gallons  of  foft  water 
till  a third  part  be  contained,  let  it  cool  a little,  then 
put  five  gallons  of  it  hot  upon  your  raifins  and  orange- 
peel,  ftir  it  well  together,  cover  it  up,  and,  when  it  is 
cold,  let  it  itand  five  days,  flirring  it  once  or  twice  a 
day,  then  pafs  it  through  a hah-  fieve,  and  with  a ipooo 
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prcfs  it  as  dry  as  you  can,  put  it  in  a runlet  fit  for  it, 
a nil  put  to  it  tlic  rhind  of  the  other  ten  oranges,  cut  as 
thin  as  the  firft  j then  make  a fyrup  of  the  juice  of 
twenty  oranges,  with  a pound  of  whire  fugar.  It  nntft 
be  made  the  day  before  you  turn  it  up ; llir  it  well  to- 
gether, and  Hop  it  elofe ; let  it  Hand  two  months  to 
clear,  then  bottle  it  up.  It  will  keep  three  years,  and 
is  better  ior  keeping. 

To  make  elder -flower  wine,  very  like  Frontiniac. 

Take  fix  gallons  of  fpring  water,  twelve  pounds  of 
white  fugar,  fix  pounds  of  raifins  of  the  fun  chopped. 
Boil  thefe  together  one  hour,  then  take  the  flowers  of 
elder,  when  they  are  falling,  and  rub  them  off  to  the 
quantity  of  half  a peck.  When  the  liquor  is  cold,  put 
them  in,  the  next  day  put  in  the  juice  of  three  lemons, 
and  four  fpoonfuls  of  good  ale-yeaft.  Let  it  ftand  co- 
vered up  two  days,  then  (train  it  off,  and  put  it  in  a 
vefiel  fit  for  it.  To  every  gallon  of  wine  put  a quart 
of  Rhenifii,  and  put  your  bung  lightly  on  a fortnight, 
then  (top  it  down  elofe.  Let  it  Hand  fix  months ; and, 
if  you  find  it  is  fine,  bottle  it  otF. 

To  make  goofeberry  wine. 

Gather  your  goofeberries  in  dry  weather,  when  they 
aTe  half  ripe,  pick  them,  and  bruife  a peck  in  a tub 
with  a wooden  mallet ; then  take  a horfe-hair  cloth,  and 
prefs  them  as  much  as  poflible,  without  breaking  the 
1 feeds.  When  you  have  preffedout  all  the  juice,  to  every 
! gallon  of  goofeberries  put  three  pounds  of  fine  dry  pow- 
dcr-fugar,  llir  it  all  together  till  the  fugar  is  all  dilfol- 
ved,  then  put  it  in  a vefiel  or  calk,  which  mult  be  quite 
full.  If  ten  or  twelve  gallons,  let  it  ftand  a fortnight  ; 
if  a twenty-gallon  cafk,  let  it  ftand  five  weeks.  Set  it 
in  a cool  place,  then  draw  it  off  from  the  lees,  clear  the 
vefiel  of  the  lees,  and  pour  in  the  clear  liquor  again.  If 
1 it  be  a ten-gallon  cafk,  let  it  Hand  three  months ; if  a 
twenty-gallon,  four  or  five  months,  then  bottle  it  off. 
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To  make  currant  ‘wine. 

Gather  your  currants  on  a fine  dry  day,  when  the 
fruit  is  full  ripe,  drip  them,  put  them  in  a large  pan, 
and  bruife  them  with  a wooden  peffle  till  they  are  ail 
bruifed.  Let  them  Hand  in  a pan  or  tub  twenty  four 
hours  to  ferment then  run  it  through  a hair  iieve,  an  ! 
don’t  let  your  hand  touch  your  liquor.  To  every  gal- 
lon of  this  liquor  put  two  pounds  and  a half  of  white 
fugar,  Itir  it  well  together,  and  put  it  into  your  vcfTcl. 
To  every  fix  gallons  put  in  a quart  of  brandy,  and  let 
it  Hand  fix  weeks.  If  it  is  fine,  bottle  it ; if  it  is  not, 
draw  it  off,  as  clear  as  you  can,  into  another  veflel,  or 
large  bottles,  and  in  a fortnight  bottle  it  in  fmall  bot- 
tl  es. 

To  make  cherry  nine. 

Pull  your  cherries,  when  full  ripe,  off  the  ftalks,  and 
prefs  them  through  a hair  fieve.  To  every  gallon  of 
liquor  put  two  pounds  of  lump  fugar  beat  fine,  Itir  it 
together,  and  put  it  into  a vcffel.  It  mutt  be  full 
when  it  has  done  working  and  making  any  noife,  Hop 
it  clofe  for  three  months  and  bottle  it  off. 

To  make  birch  n ine. 

The  feafon  for  procuring  the  liquor  from  the  birch 
trees  is  in  the  beginning  of  March,  while  the  fap  is  ri- 
ling, and  before  the  leaves  llioot  out  ; for  when  the  fap 
is  come  forward,  and  the  leaves  appear,  the  juice,  by 
being  long  digefted  in  the  bark,  grows  thick  and  co- 
loured, which  before  was  thin  and  clear. 

The  method  of  procuring  the  juice  is  by  boring  holes 
in  the  body  of  the  tree,  and  putting  in  foffets,  which 
are  commonly  made  of  the  branches  of  elder,  the  pith 
being  taken  out.  You  may,  without  hurting  the  tree, 
if  large,  tap  it  in  feveral  places,  four  or  five  at  a time, 
anil  by  that  means  fave  from  a good  many  trees  feveral 
gallons  every  day  ; if  you  have  not  enough  in  one  day, 
the  bottles  in  which  it  drops  muff  be  corked  clofe,  ami 
refined  or  waxed  ; however,,  make  ufe  ot  it  as  foon  as 
you.  can.. 


Take 
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Take  the  fsp,  and  boil  it  as  long  as  any  fcum  rifes, 
/kimming  it  all  the  time  : to  every  gallon  of  liquor  put 
four  pounds  of  good  fugar,  the  thin  peel  of  a lemon, 
boil  it  afterwards  half  an  hour  ; Humming  it  very  well, 
pour  it  into  a clean  tub,  and,  when  it  is  almotl  cold, 
jet  it  to  work  with  yeaft  fpread  upon  a toafl,  let  it 
(land  five  or  fix  days,  ftirring  it  often  ; then  take  fuch 
a cafk  as  will  hold  the  liquor,  fire  a large  match  dipt 
in  brimftone,  and  throw  it  into  the  cade,  flop  it  dole 
till  the  match  is  extinguifhed,  tun  your  wine,  lay  the 
bung  on  light  till  you  find  it  has  done  working;  flop 
it  clofe,  and  keep  it  three  months,  then  bottle  it  oft. 

To  make  quince  wine. 

Gather  the  quinces  when  dry  and  full  ripe  ; take 
twenty  large  quinces,  wipe  them  clean  with  a coarfe 
cloth,  and  grate  them  with  a large  grate  or  rafp  as  near 
the  core  as  you  can,  but  none  of  the  core;  boil  a gal- 
'lon  of  fpring-water,  throw  in  your  quinces,  let  it  boil 
foftly  about  a quarter  of  an  hour,  then  llrain  them 
well  into  an  earthen  pan  on  two  pounds  of  double  re- 
fined fugar,  pare  the  peel  off  two  large  lemons,  throw 
in  and  lqueeze  the  juice  through  a fieve,  flir  it  about 
till  it  is  very  cool,  then  toafl  a little  bit  of  bread  .very 
thin  and  brown,  rub  a little  yreafl  on  it,  let  it  Rand 
clofe  covered  twenty-four  hours,  then  take  out  the  toafl 
and  lemon,  put  it  up  in  a cag,  keep  it  three  months, 
and  then  boftle  it.  If  you  make  a twenty-gallon  cafk, 
Jet  it  Hand  fix  months  before  you  battle  it ; when  you 
Train  your  quinces,  you  are  to  wring  them  hard  in  a 
coarfe  cloth. 

To  make  cow  flip  or  clary  wine. 

Take  fix  gallons  of  water,  twelve  pounds  of  fugar, 
"the  juice  of  fix  lemons,  the  whites  of  four  eggs  beat, 
very  well,  put  all  together  in  a kettle,  let  it' boil  half 
an  hour  ; ficim  it  very  well  ; take  a peck  of  cowflips; 
if  dry  ones,  half  a peck  ; put  them  into  a tub  with 
the  thin  peeling  of  fix  lemons,  then  pour  on  the  bailing 
liquor,  and  flir  them  about  ; when  almoft  cold,  put  in 
a thin  toafl  baked  dry,  and  nibbed  with  yeafl.  Let  it 
•Hand  two  or  three  days  to  work.  If  you  put  in  before 
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you  turn  it  fix  ounces  of  fyrup  of  citron  or  lemons,  witli 
a quart  of  Rhenifh  wine,  it  will  be  a great  addition  ; 
the  third  day  drain  it  off,  and  fqueeze  the  cowflips 
through  a coarfe  cloth,  then  drain  it  through  a flannel 
bag,  and  turn  it  up,  lay  the  bung  loofe  for  two  or 
three  days  to  fee  if  it  works,  and,  if  it  don’f,  hung  it 
down  tight;  let  it  ftand  three  months,  then  hottle  it. 

To  make  turnip  mine. 

Take  a good  many  turnips,  pare  them,  flice  them, 
-put  them  in  a cyder  prefs.  and  prcfs  out  all  the  juice 
very  well.  To  every  gallon  of  juice  have  three  pounds 
of  lump  fugar,  have  a veffel  ready,  jufl.  big  enough  to 
hold  the  juice,  put  your  fugar  into  a velfel,  and  alfo  to 
every  gallon  of  juice  half  a pint  of  brandy.  Pour  in 
the  juice,  and  lay  fomething  over  the  bung  for  a week, 
to  fee  if  it  work.  If  it  does,  you  mud;  not  bung  it 
down  till  it  has  done  working;  then  flop  it  clofe  for 
three  months,  and  draw  it  off  into  another  veffel.  When 
it  is  fine,  bottle  it  off. 

To  make  rafpberry  mine. 

Take  fome  fine  rafpberries,  bruife  them  with  the 
back  of  a fpoon,  then  drain  them  through  a flannel  bag 
into  a done  jar.  To  each  quart  of  juice  put  a pound 
of  double-refined  fugar,  dir  it  well  together,  and  cover 
it  clofe,  let  it  ffand  three  days,  then  pour  it  off  clear. 
To  a quart  of  juice  put  two  quarts  of  white  wine,  bot- 
tle it  off ; it  will  be  fit  to  drink  in  a week.  Brandy 
made  thus  is  a very  fine  dram,  and  a much  better  way 
than  deeping  the  rafpberries. 

Rules  for  breming. 

Care  mud  be  taken  in  the  firfl  place  to  have  the 
malt  cleau  ; and,  after  it  is  ground,  it  oughc  to  fland 
four  or  five  days- 

For  Arong  Oftober,  five  quarters  of  malt  to  three 
hogflieads,  and  twenty-four  pounds  of  hops.  This  will 
afterwards  make  two  hogflieads  of  good  keeping  fmatl 
beer,  allowing  five  pounds  of  hops  to  it. 


For 
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For  good  middling  beer  a quarter  of  malt  makes  a 
hoglhead  of  ale,  and  one  of  fmall  beer;  or  it  will  make 
three  hoglheads  of  good  fmall  beer,  allowing  eight 
pounds  of  hops.  This  will  keep  all  the  year  : or  it  will 
make  twenty  gallons  of  drong  ale,  and  two  hoglheads 
of  fmall  beer,  that  will  keep  all  the  year. 

If  you  intend  your  ale  to  keep  a great  while,  allow 
a pound  of  hops  to  every  bufhel ; if  to  keep  fix  months, 
five  pounds  to  a hoglhead  ; if  for  prefent  drinking  three 
pounds  to  a hoglhead,  and  the  fofted  and  cleared  wa- 
ter you  can  get. 

Obferve  the  day  before  to  have  'all  yonr  veffels  very 
dean,  and  never  ufe  your  tubs  for  any  other  ufe  except 
to  make  wines. 

Let  your  calks  be  very  clean  the  day  before  with 
boiling  water  ; and,  if  your  bung  is  big  enough,  fcrub 
them  well  with  a little  birch  broom  or  brulh  ; but,  if 
they  be  very  bad,  take  out  the  heads  and  let  them  be 
ferubbed  clean  with  a hand  brulh,  and  fand,  and  fuller’s 
earth.  Put  on  the  head  again,  and  feald  them  well, 
throw  into  the  barrel  a piece  of  unfiacked  lime,  and 
Hop  the  bung  clofe. 

The  fird  copper  of  water,  when  it  boils,  pour  into 
your  malh-tub,  and  let  it  be  cool  enough  to  fee  your  face 
in:  then  put  in  your  malt,  and  let  it  be  well  malhed, 
have  a copper  of  water  boiling  in  the  mean  time,  and 
when  your  malt  is  well  maflied,  fill  your  malhing-tub, 
dir  it  well  again,  and  cover  it  over  with  the  facks.  Let 
it  dand  three  hours,  then  fet  a broad  lhallow  tub  under 
the  cock,  let  it  run  very  foftly,  and,  if  it  is  thick, 

! throw  it  up  again  till  it  runs  fine,  then  throw  a hand- 
ful of  hops  in  the  under-tub,  and  let  themalh  run  into 
it,  and  fill  your  tubs  till  all  is  run  off.  Have  water 
! boiling  in  the  copper,  and  lay  as  much  more  on  as  you 
! have  occafion  for,  allowing  one  third  for  boiling  and 
' wade.  Let  that  ftand  an  hour,  boiling  more  water  to 
fill  the  mafh-tub  for  fmall  beer;  let  the'fire  down  a lit- 
tle, and  put  it  into  tubs  enough  to  fill  your  mafli.  Let 
the  fecond  rnadi  be  run  off,  and  fill  your  copper  with 
the  fird  wort ; put  in  part  of  your  hops,  and  make  it 
boil  quick.  About  an  hour  is  long  enough  ; when  it 
Is  half  boiled,  throw  in  a handful  of  fait.  Have  a clean 
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white  wand,  and  dip  it  into  the  copper,  and,  if  the  wort 
feels  clammy,  it  is  boiled  enough  ; then  flacken  your 
fire,  and  take  off  your  wort.  Have  ready  a large  tub, 
put  two  flicks  acrofs,  and  fet  your  draining  bafketover 
the  tub  on  the  dicks,  and  drain  your  wort  through  it. 
Put  your  other  wort  on  to  boil  with  the  red  of  the 
hops  ; let  your  mafli  be  dill  covered  again  with  water, 
and  thin  your  wort  that  is  cooled  in  as  many  things  as 
you  can  ; for  the  thinner  it  lies,  and  the  quicker  it 
cools,  the  better.  When  quite  cool,  put  it  into  the 
tunning-tub.  Mind  to  throw  a handful  of  fait  into 
every  boil.  When  the  madi  has  dood  an  hour,  draw 
it  off,  then  fill  your  malli  with  cold  wa'.-er ; take  off  the 
wort  in  the  copper,  and  order  it  as  before.  When  cool 
add  to  it  the  fird  in  the  tub  ; fo  foon  a6  you  empty  one 
copper,  fill  the  other,  fo  boil  your  fmall  beer  well.  Let 
the  lad  mafli  run  off,  and,  when  both  are  boiled  with 
frelh  hops,  order  them  as  the  two  fird  boilings  ; when 
cool,  empty  the  mafh-tub,  and  put  the  fmall-beer  to 
work  there.  When  cool  enough,  work  it,  fet  a 
-wooden  bowl  full  of  yead  in  the  beer,  and  it  will  work 
over  with  a little  of  the  beer  in  the  boil.  Stir  your 
tun  up  every  twelve  hours,  let  it  dand  two  days,  then 
tun  it,  taking  off  the  yead.  Fill  your  veffels  full,  and 
fave  fome  to  fill  your  barrets;  let  it  dand  till  it  has 
clone  working,  then  lay  on  your  bung  lightly  for  a 
fortnight,  after  that  dop  it  as  clofe  as  you  can.  Mind 
you  have  a vent-peg  at  the  top  of  the  veffcl ; in  warm 
weather  open  it,  and  if  your  drink  hides,  as  it  often 
will,  loofen  it  till  it  has  done,  then  dop  it  clofe  again. 
If  you  can  boil  your  ale  in  one  boiling,  it  is  bed,  if 
your  copper  will  allow  of  it ; if  not,  boil  it  as  conve- 
niency  ferves.  The  drength  of  your  beer  mull  be  ac- 
cording to  the  malt  you  allow,  more  or  lefs,  there  is 
no  certain  rule. 

When  you  come  to  draw  your  beer,  and  find  it  is 
not  fine,  draw  off  a gallon,  and  fet  it  on  the  fire,  with 
two  ounces  of  iiinglafs  cut  fmall,  and  beat.  Diffolvc 
it  in  the  beer  over  the  fire  ; when  it  is  all  melted,  let  it 
dand  till  it  is  cold,  and  pour  it  in  at  the  bung,  which 
mud  ly  loofe  on  till  it  has  done  fomenting  then  dop  it 
clofe  for  a month. 


Take 
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Take  great  care  your  cafks  are  not  mufty,  or  have 
any  ill  talle ; if  they  have,  it  is  the  hardeft  thing  in 
I the  world  to  fweeten  them. 

You  are  to  vvalh  your  calks  with  cold  water  before 
you  fcald  them,  and  they  Ihould  lie  a day  or  two  foak- 
ing,  and  dean  them  well,  then  fcald  them. 

The  hejl  thing  for  rope. 

Mix  two  handfuls  of  bean -flour,  and  one  handful  of 
fait,  throw  this  into  a kilderkin  of  beer,  don’t  flop  it 
clofe  till  it  has  done  fermenting,  then  let  it  Hand  a 
month,  and  draw  it  ofF ; but  fometimes  nothing  will  do 
with  it. 

When  a barrel  of  beer  has  turned  four. 

To  a kilderkin  of  beer  throw  in  at  the  bung  a quart 
I of  oatmeal,  lay  the  btvng  on  loofe  two  or  three  days, 
then  flop  it  down  clofe,  and  let  it  ftan-d  a month.  Some 
throw  in  a piece  of  chalk  as  big  as  a turkey’s  egg  ; and, 
when  it  has  done  working,  flop  it  ciofe  for  a month,, 
then  tap  it. 

To  make  'white  bread  after  the  London  way. 

You  rmift  take  a bufhel  of  the  fineft  flour  well  dref- 
fed,  put  it  in  the  kneading-trough  at  one  end,,  ready 
to  mix,  take  a gallon  of  water,  (which  we  call  liquor), 
and  fome  yeaft  ; ftir  it  into  the  liquor  till  it  looks  of  a 
good  brnwn  colour,  and  begins  to  curdle  ; ftrain  it  and 
mix  it  with  your  flour  till  it  is  about-  the  thicknefs  of  a 
good  feed-eake  •,  then  cover  it  with  the  lid  of  the 
trough,  and  let  it  hand  three  hours,  and,  as  foon  as 
you  fee  it  begin  to  fall,  take  a gallon  more  of  liquor, 
and  weigh  three  quarters  of  a pound  of  fait,  and  with 
your  hand  mix  it  well  with  the  water  : ftrain  it,  and 
with  this  liquor  make  your  dough  of  a moderate  thick- 
nefs, fit  to  make  up  into  loaves  : then  cover  it  again 
with  the  lid,  and  let  it  (land  three  hours  more.  In  the 
mean  time  put  the  wood  into  the  oven,  and  heat  it.  1l 
will  take  two  hours  heating.  When  your  fpunge  has 
flood  its  proper  time,  clear  the  oven,  and  be'gin  to 
make  your  bread.  Set  it  in  the  oven,  and  clofe  "it  up, 
and  three  hours  will  juft  bake  it.  When  once  it  is  in, 
E f 2 you 
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you  mu  ft  not  open  the  oven  till  the  bread  is  baked,  and 
obferve  in  fummer  that  your  water  be  milk  warm,  and 
in  winter  as  hot  as  you  can  bear  your  finger  in  it. 

Note,  As  to  the  exaft  quantity  of  liquor  your  dough 
will  take,  experience  will  teach  you  in  two  or  three 
times  making ; for  all  flour  does  not  want  the  fame 
quantity  of  liquor  ; and,  if  you  make  any  quantity,  it 
will  raife  up  the  lid,  and  run  over,  when  it  has  flood  its 
time. 

To  make  French  bread. 

Take  three  quarts  of  water,  and  one  of  milk  ; in 
winter  fealding  hot,  in  fummer  a little  more  than  milk- 
warm.  Seafon  it  well  with  fait,  then  take  a pint  and 
a half  of  good  ale-yeafl  not  bitter,  lay  it  in  a gallon 
of  water  the  night  before,  pour  it  off  the  water,  ffir  in. 
your  yeaft  into  the  milk  and  water,  then  with  your 
hand  break  in  a little  more  than  a quarter  of  a pound 
of  butter,  work  it  well  till  it  is  diffolved,  then  beat  up 
two  eggs  in  a bafon,  and  Air  them  in,  have  about  a 
peck  and  a half  of  flour,  mix  it  with  your  liquor;  in 
winter  make  your  dough  pretty  ftiff,  in  fummer  more 
flack  ; fo  that  you  may  ufe  a little  more  or  lefs  flour, 
according  to  the  ftiffnefs  of  your  dough  ; mix  it  well  ; 
but  the  lefs  you  work  the  better.  Make  it  into  rolls, 
and  have  a very  quick  oven,  but  not  to  burn.  When 
they  have  lain  about  a quarter  of  an  hour,  turn  them 
on  the  other  fide,  let  them  lie  about  a quarter  longer,, 
take  them  out,  and  chip  all  your  French  bread  with  a 
knife,  which  is  better  than  rafping  it,  and  makes  it 
look  fpungy,  and  of  a fine  yellow,  whereas  the  rafping 
takes  off  all  that  fine  colour,  and  makes  it  look  too 
fmooth.  You  nnift  ftir  your  liquor  into  the  flour  as 
you  do  for  pie-cruft.  After  your  dough  is  made,  cover 
it  with  a cloth,  and  let  it  lie  to  rife  while  the  oven  is 
heating. 

To  make  muffins  and  oat- cakes. 

To  a bufitel  of  Hertfordfhire  white  flour,  take  a pint 
and  a half  of  good  ale-yeaft,  from  pale  malt  it  you 
can  get  it,  becaufe  it  i&  whitcft  ; let  the  ycalt  lie  in  wa- 
ter all  night,  the  next  day  pour  off  the  water  clear, 

make. 
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make  two  gallons  of  water,  juft  milk-warm,  not  to  fcald 
your  yeaft,  and  two  ounces  of  fait  ; mix  your  water, 
yeaft,  and  fait  well  together  for  about  a quarter  of  an 
hour;  then  ftrain  it,  and  mix  up  your  dough  as  light 
as  poffible,  and  let  it  lie  in  your  trough  an  hour  to  rife, 
then  with  your  hand  roll  it,  and  pull  it  into  little  pieces 
about  as  big  a3  a large  walnut,  roll  them  with  your 
hand  like  a ball,  lay  them  on  your  table,  and,  as  fall; 
as  you  do  them,  lay  a piece  of  flannel  over  them,  and 
be  fure  to  keep  your  dough  covered  with  flannel  ; when 
you  have  rolled  out  all  your  dough,  begin  to  bake  the 
firft,  and  by  that  time  they  will  be  fpread  out  in  the 
right  form;  lay  them  on  your  iron  ; as  one  fide  begins 
to  change  colour,  turn  the  other,  and  take  great  care 
they  don’t  burn,  or  be  too  much  difcoloured,  but  that 
you  will  be  a judge  of  in  tw'O  or  three  makings.  Take 
care  the  middle  of  the  iron  is  not  too  hot,  as  it  will  be, 
but  then  you  may  put  a brick-bat  or  two  in  the  middle 
of  the  fire  to  flacken  the  heat.  The  thing  you  bake  on 
muft  be  made  thus:; 

Build  a place  juft  as  if  you  was  going  to  fet  a copper, 
and,  in  the  ftead  of  a copper,  a piece  of  iron  all  over 
the  top,  fixed  in  form  juft  the  fame  as  the  bottom  of  an 
iron  pot,  and  make  your  fire  underneath  with  coal  as 
in  a copper.  Obferve,  muffins  are  made  the  fame  way ; 
only  this,  when  you  pull  them  to  pieces,  roll  them  in  a 
good  deal  of  flour,  and  with  a rolling-pin  roll  them 
thin,  cover  them  with  a piece  of  flannel,  and  they  will 
rife  to  a proper  thicknefs;  and,  if  yem  find  them  too 
big  or  too  little,  you  muft  roll  dough  accordingly. 
Thefe  muft  not  be  the  lead  difcoloured. 

When  you  eat  them,  toaft  them  with  a fork  crifp  on 
both  fides,  then  with  your  hand  pull  them  open,  and 
they  will  be  like  a honeycomb  ; lay  in  as  much  butter 
as  you  intend  to  ufe,  then  clap  them  together  again, 
and  fet  it  by  the  fire.  When  you  think  the  butter  is 
melted,  turn  them,  that  both  lidcs  may  be  buttered 
alike,  but  don’t  touch  them  with  a knife  either  to  fpread 
or  cut  them  open  ; if  you  do,  they  will  be  as  heavy  ns 
lead  : only  when  they  are  quite  buttered  and  done,  you 
may  cut  them  crofs  with  a knife. 
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Note,  Some  flour  will  foak  up  a quart  or  three  pints 
more  water  than  other  flour  ; then  you  mult  add  more 
water,  or  ihalce  in  more  flour  in  making  up;  for  the 
dough  mutt  be  as  light  as  poffible. 

A receipt  for  waking  bread  •without  barm  by  the  help  of  a 

leaven. 


Take  a lump  of  dough,  about  two  pounds  of  your 
lalt  making,  which  has  been  raifed  by  barm,  keep  it  by 
you  in  a wooden  velTel,  and  cover  it  well  with  flour. 
This  is  your  leaven  ; then,  the  night  before  you  intend 
to  bake,  put  the  faid  leaven  to  a peck  of  flour,  and 
work  them  well  together  with  warm  water.  Let  it  lie 
in  a dry  wooden  veflel,  well  covered  with  a linen  cloth 
and  a blanket,  and  keep  it  in  a warm  place.  This  dough 
kept  warm  will  rife  again  next  morning,  and  will  be 
fuflicient  to  mix  with  two  or  three  bulhels  of  flour, 
being  worked  up  with  warm  water  and  a little  fait. 
When  it  is  well  worked  up,  and  thoroughly  mixed  with 
all  the  flour,  let  it  be  well  covered  with  the  linen  and 
blanket,  until  you  find  it  rife  ; then  knead  it  well,  and 
work  it  up  into  bricks  or  loaves,  making  the  loaves 
broad,  and  not  fo  thick  and  high  as  is  frequently  done, 
by  which  means  the  bread  will  be  better  baked.  Then 
bake  your  bread. 

Always  keep  by  you  two  or  more  pounds  of  the 
dough  of  your  laft  baking,  well  covered  with  flour,  to 
make  leaven  to  ferve  from  one  baking  day  to  another  ; 
the  more  leaven  is  put  to  the  flour,  the  lighter  and 
fpungier  the  bread  will  be  : the  freflier  the  leaven,  the 
bread  will  be  the  lefs  four. 

From  the  Dublin  fociety. 


A method  to  preferve  a large  flock  of  yeaf , •which  •will 
keep  and  be  of  ufe  for  feveral  months  ■,  either  to  make 
bread  or  cakes . 

When  you  have  yeaft  in  plenty,  take  a quautity  of 
jt,  llir  and  work  it  well  with  a whilk  until  it  becomes 
liquid  and  thin,  then  get  a large  wooden  platter,  cool- 
er, or  tub,  clean  and  dry,  and  with  a foft  bruflt  lay  a 
thin  layer  of  the  yeaft  on  the  tub,  and  turn  the 
mouth  downwards,  that  no  daft  may  fall  upon  it,  but 
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fo  that  the  air  may  get  under  to  dry  it.  When  that 
coat  is  very  dry,  then  lay  on  another  till  you  have  a 
fufficient  quantity,  even  two  or  three  inches  thick,  to 
ferve  for  feveral  months,  always  taking  care  the  yeaft 
in  the  tub  be  very  dry  before  you  lay  more  on.  When 
you  have  occafion  to  make  ufe  of  this  yeaft  cut  a piece 
off,  and  lay  it  in  warm  water;  ftir  it  together,  and  it 
will  be  fit  for  ufe.  If  it  is  for  brewing,  take  a large 
handful  of  birch  tied  together,  and  dip  it  into  the  yeaft 
and  hang  it  up  to  dry  ; take  great  care  no  duft  comes 
to  it,  and  fo  you  may  do  as  many  as  you  pleafe.  When 
your  beer  is  fit  to  fet  to  work,  throw  in  one  of  thefe, 
and  it  will  make  it  work  as  well  as  if  you  had  frefh  yeaft. 

You  mult  whip  it  about  in  the  wort,  and  then  let  it 
ly;  when  the  vat  works  well,  take  out  the  broom,  and 
dry  it  again,  and  it  will  do  for  the  next  brewing. 

Note,  In  the  building  of  your  oven  for  baking,  ob- 
ferve  that  you  make  it  round,  low-roofed,  and  a little 
mouth;  then  it  will  take  lefs  fire,  and  keep  in  the  heat 
better  than  a long  oven  and  high-roofed,  and  will  bake 
the  bread  better. 


CHAP.  XVIII. 

Jarring  cherries  and  preferves,  tsV. 

To  jar  cherries  Lady  North’s  tv  ay. 

TAKE  twelve  pounds  of  cherries,  then  ftone  them, 
pur  them  into  your  preferving  pan,  with  three 
pounds  of  double-refined  fugar  and  a quart  of  water; 
then  fet  them  on  the  fire  till  they  are  fealding  hot,  take 
them  off  a little  while,  and  fet  on  the  fire  again.  Boil 
them  till  they  are  tender,  then  fprinkle  them  with  half 
a pound  of  double-refined  fugar  pounded,  and  fkim 
them  clean.  Put  them  all  together  in  a china  bowl,  let 
them  Hand  in  the  fyrup  three  days;  then  drain  them 
through  a fieve,  take  them  out  one  by  one,  with  the 
holes  downwards  on  a wicker  iieve,  then  fet  them  in  a 

ftovc 
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Hove  to  dry,  and  as  they  dry  turn  them  upon  clear, 
fieves.  When  they  are  dry  enough,  put  a clean  white 
Iheet  of  paper  in  a preferving-pan,  then  puc  all  the 
cherries  in,  with  another  clean  white  fheet  of  paper  on 
the  top  of  them  ; cover  them  clofe  with  a cloth,  and  fet 
them  over  a cool  fire  till  they  fweat.  Take  them  off 
the  tire,  then  let  them  hand  till  they  are  cold,  and  put 
them  in  boxes  or  jars  to  keep. 

To  dry  cherries. 

To  four  pounds  of  cherries  put  one  pound  of  fugar,- 
and  juft  put  as  much  water  to  the  fugar  as  will  wet  it: 
when  it  is  melted,  make  it  boil ; ftone  your  cherries, 
put  them  in,  and  make  them  boil ; Heim  them  two  or 
three  times,  take  them  off,  and  let  them  Hand  in  the 
fyrup  two  or  three  days,  then  boil  your  fyrup  and  put 
to  them  again,  but  don’t  boil  your  cherries  any  more. 
Tet  them  Hand  three  or  four  days  longer,  then  take* 
them  out,  lay  them  in  fieves  to  dry,  and  lay  them  in 
the  fun,  or  in  a flow  oven  to  dry;  when  dry,  lay  them 
in  rows  in  papers,  and  fo  a row  of  cherries,  and  a row 
of  white  paper  in  boxes. 

To  preferve  cherries  with  the  leaves  and  /laths  greer.. 

First,  dip  the  ftalks  and  leaves  in  the  beft  vinegar 
boiling  hot,  flick  the  fprigs  upright  in  a fieve  till  they 
are  dry;  in  the  mean  time  boil  fome  double-refined  fu- 
gar to  fyrup,  and  dip  the  cherries,  ftalks,  and  leaves  in 
the  fyrup,  and  juft  let  them  feald  ; lay  them  on  a fieve, 
and  boil  the  fugar  to  a candy  height,  then  dip  the  cher- 
ries, ftalks,  leaves  and  all,  then  ftick  the  branches  in 
fieves,  and  dry  them  as  you  do  other  fweetmeats.  They 
look  very  pretty  at  candle-light  in  a deffert. 

To  make  orange  marmalade. 

Take  the  beft  Seville  oranges,  cut  them  in  quarters, 
grate  them  to  take  out  the  bitternefs,  and  put  them  in 
water,  which  you  rauft  fliift  twice  or  thrice  a-day  for 
three  days.  Then  boil  them,  fhifting  the  water  till 
they  are  tender.  Hired  them  very  fmall,  then  pick  out 
the  fkius  and  feeds  front  the  meat  which  you  pulled  out, 

and 
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and  put  to  the  peel  that  is  fhred  ; and  to  a pound  of 
that  pulp  take  a pound  of  double-refined  fugar.  Wet 
your  fugar  with  water,  and  let  it  boil  up  to  a candy 
height  (with  a very  quick  fire)  which  you  may  know 
by  the  dropping  of  it,  for  it  hangs  like  a hair ; then 
take  it  off  the  fire,  put  in  your  pulp,  ftir  it  well  toge- 
ther, then  fet  it  on  the  embers,  and  ftir  it  till  it  is  thick, 
but  let  it  not  boil.  If  you  would  have  it  cut  like  mar- 
malade, add  fome  gelly  of  pippins,  and  allow  fugar  for  it. 

To  tnake  white  marmalade. 

Pare  and  core  the  quinces  as  fall  as  you  can,  then 
take  to  a pound  of  quinces  (being  cut  in  pieces,  lefs 
than  half  quarters)  three  quarters  of  a pound  of  dou- 
ble-refined fugar  beat  fmall,  then  throw  half  the  fugar 
on  the  raw  quinces,  fet  it  on  a very  flow  fire  till  the  fu- 
gar is  melted,  and  the  quinces  tender;  then  put  in  the 
reft  of  the  fugar,  and  boil  it  up  as  fall  as  you  can.  When 
it  is  almoft  enough,  put  in  fome  gelly  and  boil  it  apace 
then  put  it  up,  and  when  it  is  quite  cold  cover  it  with 
white  paper. 


To  preserve  oranges  whole* 

Take  the  bell  Bermudas  or  Seville  oranges  you  can 
get,  and  pare  them  with  a penknife  very  thin,  and  lay 
your  oranges  in  water  three  or  four  days,  fluffing  them 
every  day  ; then  put  them  in  a kettle  with  fair  water, 
and  put  a board  on  them  to  keep  them  down  in  the  wa- 
ter, and  have  a ikillet  on  the  fire  with  water,  that  may 
be  ready  to  flip  ply  the  kettle  with  boiling  water;  as  it 
waftes  it  mull  be  filled  up  three  or  four  times,  while  the 
oranges  are  doing,  for  they  will  take  up  feven  or  eight 
hours  boiling:  they  mull  be  boiled  till  a white  draw 
will  run  through  them,  then  take  them  out,  and  fcoop 
tue  feeds  out  of  them  very  carefully,  by  making  a little 
hole  in  the  top,  and  weigh  them.  To  every  pound  of 
manges  put  a pound  and  three  quarters  of  double-re- 
fined lugar,  beat  well  and  lifted  through  a clean  lawn 
lieve,  fill  your  oranges  with  fugar,  and  ilrew  fome  on 
them:  let  them  ly  a little  while,  and  make  your  oelly- 
thus;  1 a 1 

Take 
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lake  two  dozen  of  pippins  or  John-apples,  and  flice 
them  into  water,  and,  when  they  are  boiled  tender, 
ft  rain  the  liquor  irom  the  pulp,  and  to  every  pound  of 
oranges  you  inuft  have  a pint  and  a half  of  this  liquor, 
and  put  to  it  three  quarters  of  the  fugar  you  left  in  fill- 
ing the  oranges,  fet  it  on  the  lire,  and  let  it  boil,  and 
Heim  it  well,  and  put  it  in  a clean  earthen  pan  till  it  is 
cold,  then  put  it  in  your  iltillet ; put  in  your  oranges, 
with  a fmall  bodkin  job  your  oranges  as  they  are  boil- 
ing to  let  the  fyrup  into  them,  flrew  on  the  reft  of  your 
fugar  wbilft  they  are  boiling,  and  when  they  look  clear 
take  them  up  and  put  rhem  in  your  glaftes,  put  one  in 
a glafs  juft  fit  for  them,  and  boil  the  fyrup  till  it  is  al- 
inoft  a jelly,  then  fill  up  your  glaftes  ; when  they  are 
cold,  paper  them  up,  and  keep  them  in  a dry  place. 

To  make  red  mannalade. 

Scald  the  quinces  tender  in  water,  then  cut  them 
in  quarters,  core  and  pare  the  pieces.  To  four  pounds 
of  qu  inces  put  three  pounds  of  fugar,  and  four  pints  of 
water  5 boil  the  fugar  and  water  to  a fyrup,  then  put 
in  the  quinces  and  cover  it.  Let  it  ftand  all  night  over 
a very  little  fire,  but  not  to  boil  ; when  they  are  red 
enough,  put  in  a poringer  full  of  gelly,  or  more,  and 
boil  them  up  as  fall  as  you  can.  When  it  is  enough, 
put  it  up,  but  do  not  break  the  quinces  too  much. 

Red  quinces  nvkcle. 

Take  fix  of  the' fineft  quinces,  core  and  feald  them 
tender,  drain  them  from  the  water,  and  when  they  are 
cold  pare  them ; then  take  their  weight  in  good  fugar, 
a pint  of  water  to  every  pound  of  fugar,  boil  it  to  a 
fyrup,  fkim  it  well,  then  put  in  the  quinces,  and  let 
them  ftand  all  night ; when  they  are  red  enough,  boil 
them  as  the  marmalade,  with  two  poringers  full  of 
gelly.  When  they  are  as  loft  as  you  can  run  a ftraw 
through  them,  put  them  into  glaftes  ; let  the  liquor 
tail  till  it  is  a jelly,  and  then  pour  it  over  the  quinces. 
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Geliy  for  the  quinces . 

Take  fome  of  the  lefTer  quinces,  and  wipe  them  with 
a clean  coarfe  cloth;  cut  them  in  quarters  ; put  as  much 
water  as  will  cover  them  ; let  it  boil  apace  till  it  is 
ft  rang  of  the  quinces,  then  drain  it  through  a gelly-bag. 
If  it  be  for  white  quinces,  pick  out  the  feeds,  but  none 
of  the  cores  nor  quinces  pared. 

To  make  conferve  of  red  rofes,  or  any  other  f owners. 

Take  rofe-buds  or  any  other  flowers,  and  pick  them, 
cut  off  the  white  paTt  from  the  red,  and  put  the  red 
flowerB  and  fift  them  through  a fieve  to  take  out  the 
feeds ; then  weigh  them,  and  to  every  pound  of  flowers 
-take  two  pounds  and  a half  of  loaf-fugar;  beat  the 
flowers  pretty  fine  in  a ftone  mortar,  then  by  degrees 
put  the  fugar  to  them,  and  beat  it  very  well  till  it  is 
well  incorporated  together;  then  put  it  into  gallipots, 
tie  it  over  with  paper,  over  that  a leather,  and  it  will 
keep  feven  years. 

To  make  conferve  of  hips . 

Gather  hips  before  they  grow  foft,  cut  off  the  heads 
and  flalks,  flit  them  in  halves,  take  out  all  the  feeds 
and  white  that  is  in  them  very  clean,  then  put  them  in- 
to an  earthen  pan,  and  dir  them  everyday,  or  they  will 
grow  mouldy.  Let  them  (land  till  they  are  foft  enough 
to  rub  them  through  a coarfe  hair-iieve,  as  the  pulp 
comes  take  it  off  the  fieve:  they  are  a dry  berry,  and 
will  require  pains  to  rub  them  through  : then  add  its 
weight  in  fugar,  mix  them  well  together  without  boil- 
ing, and  keep  it  in  deep  gallipots  for  ufe. 

To  snake  fyrup  of  rofes. 

Tnfuse  three  pounds  of  damafk  rofe-leaves  in  a gal- 
lon of  warm  water,  in  a well-glazed  earthen  pot,  with 
a narrow  mouth,  for  eight  hours,  which  ftop  fo  dole, 
that  none  of  the  virtue  may  exhale.  When  they  have 
infufed  fo  long,  heat  the  water  again,  fqueeze  them 
out,  and  put  in  three  pounds  more  of  rofe-leaves,  to 
jiifufe  for  eight  hours  more,  then  prefs  them  out  very 

hard; 
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hard  ; then  to  every  quart  of  this  infufion  add  four 
pounds  of  fine  fugar,  and  boil  it  to  a fyrup. 

To  make  fyrup  of  citron. 

Pare  and  (lice  your  citrons  thin,  lay  them  in  a ba- 
fon,  with  layers  of  fine  fugar.  The  next  day  pour  off 
the  liquor  into  a glafs,  fkim  it,  and  clarify  it  over  a 
gentle  fire. 

To  make  fyrup  of  clove  gill'tflo’wers. 

Clit  your  gilliflowers,  fprinkle  them  with  fair  water, 
put  them  into  an  earthen  pot,  flop  it  up  very  clofe,  fet 
it  in  a kettle  of  water,  and  let  it  boil  for  two  hours ; 
then  drain  out  the  juice,  put  a pound  and  a half  of  fu- 
gar to  a pint  of  juice,  put  it  into  a fkillet,  fet  it  on  the 
fire,  keep  it  ftirring  till  the  fugar  is  all  melted,  but  let 
it  not  boil ; then  fet  it  by  to  cool,  and  put  it  into  bot- 
tles. 

To  make  fyrup  of  peach-bloffoms. 

Infuse  peach  bloffoms  in  hot  water,  as  much  as  will 
handfomely  cover  them.  Let  them  hand  in  balneo,  or 
in  fand,  for  twenty-four  hours  covered  clofe  ; then  drain 
out  the  dowers  from  the  liquor,  and  put  in  frefh  dowers. 
Let  them  dand  to  infufe  as  before,  then  drain  them 
out,  and  to  the  liquor  put  frefh  peach-blodoms  the 
third  time,  and,  if  you  pleafe,  a fourth  time.  Then  to 
every  pound  of  your  infufion  add  two  pounds  of  double- 
refined  fugar;  and  fetting  it  in  fand,  or  balneo,  make  a 
fyrup,  which  keep  for  ufe. 

To  make  fyrup  of  quinces. 

Grate  quinces,  pafs  their  pulp  through  a cloth  to 
extraft  their  juice,  fet  their  juice  in  the  fun  to  fettle, 
or  before  the  fire,  and  by  that  means  clarify  it ; for 
every  four  ounces  of  this  juice  take  a pound  of  fugar 
boiled  to  a brown  degree.  If  the  putting  in  the  juice 
of  the  quinces  fhould  check  the  boiling  of  the  fugar  too 
much,  give  the  fyrup  fome  boiling  till  it  becomes  pearl- 
ed ; then  take  it  off  the  fire,  and  when  cold,  put  it 
into  bottles. 

T* 
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To  prefcrve  apricots. 

Take  your  apricots,  ftone  and  pare  them  thin,  and 
take  their  weight  in  double-refined  fugar  beaten  and 
lifted,  put  your  apricots  in  a fdver  cup  or  tankard,  co- 
ver them  over  with  fugar,  and  let  them  fland  fo  all 
night.  The  next  day  put  them  in  a preferving-pan, 
fet  them  on  a gentle  fire,  and  let  them  fimmer  a little 
while,  then  let  them  boil  till  tender  and  clear,  taking 
them  off  fometimes  to  turn  and  fkim.  Keep  them  under 
the  liquor  as  they  are  doing,  and  with  a final!  clean  bod- 
kin or  great  needle  job  them  fometimes,  that  the  fyrup 
may  penetrate  into  them.  When  they  are  enough,  take 
them  up,  and  put  them  in  glaffcs.  Boil  and  (kirn  your 
fyrup,  and  when  it  is  cold,  put  it  on  your  apricots. 

To  preferve  damfons  'whole. 

You  muft  take  fome  damfons  and  cut  them  in  pieces, 
put  them  in  a (killet  over  the  fire,  with  as  much  water 
as  will  cover  them.  When  they  are  boiled,  and  the  li- 
quor  pretty  ftrong,  {train  it  out : add,  for  every  pound 
of  the  whole  damfons  wiped  clean,  a pound  of  fingle- 
refined  fugar,  put  the  third  part  of  your  fugar  into  the 
liquor,  fet  it  over  the  fire,  and  when  it  fimmers,  put  in 
the  damfons.  Let  them  have  one  good  boil,  and  take 
them  off  for  half  an  hour  covered  up  clofe ; then  fet 
them  on  again,  and  let  them  fimmer  over  the  fire  after 
turning  them,  then  take  them  out  and  put  them  in  a 
bafon,  ftrew  all  the  fugar  that  was  left  on  them,  and 
pour  the  hot  liquor  over  them.  Cover  them  up,  and 
let  them  (land  till  next  day,  then  boil  them  up  again 
till  they  are  enough.  Take  them  up,  and  put  them  in 
pots  ; boil  the  liquor  till  it  gellies,  and  pour  it  on  them 
when  it  is  almoft  cold,  fo  paper  them  up. 

To  candy  any  fort  of  flewers. 

Take  the  belt  treble-refined  fugar,  break  it  into 
lumps,  and  dip  it  piece  by  piece  into  water,  put  them 
into  a vefTel  of  filver,  and  melt  them  over  the  fire  ; when 
it  juft  boils,  ft  rain  it,  and  fet  it  on  the  fire  attain,  and 

Gg  let 
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let  it  boil  till  it  draws  in  hairs,  which  you  may  perceive 
by  holding  up  your  fpoon,  then  put  in  the  flowers,  and 
let  them  in  cups  or  glaffes.  When  it  is  of  a hard  can- 
dy, break  it  in  lumps,  and  lay  it  as  high  as  you  pleafe. 
Dry  it  in  a Hove,  or  in  the  fun,  and  it  will  look  like 
-fugar-candy. 

To  preferve  goofeberries  ’whole  'without  Jioning. 

Take  the  larged  preferving  goofeberries,  and  pick 
•■off  the  back  eye,  but  not  the  italic,  then  fet  them  over 
the  fire  in  a pot  of  water  to  feald,  cover  them  very  clofe 
to  feald,  but  not  boil  or  break,  and  when  they  are  ten- 
der take  them  up  into  cold  water;  then  take  a pound 
and  a half  of  double-refined  fugar  to  a pound  of  goofe- 
berries, and  clarify  the  fugar  with  water,  a pint  to  a 
pound  of  fugar,  and  when  your  fyrup  is  cold,  put  the 
goofeberries  tingle  in  your  preferving-pan,  put  the  fyrup 
jo  them,  and  fet  them  on  a gentle  fire;  let  them  boil, 
but  not  too  fait,  led;  they  break:  and  when  they  have 
boiled  and  you  perceive  that  the  fugar  has  entered  them, 
take  them  off ; cover  them  with  white  pdper,_and  fet 
them  by  till  the  next  day.  Then  take  them  out  of  the 
-fyrup,  and  boil  the  fyrup  till  it  begins  to  be  ropy;  ikim 
it,  and  put  it  to  them  again,  then  fet  them  on  a gentle 
fire,  and  let  them  preferve  gently,  till  you  perceive  the 
fyrup  will  rope  ; then  take  them  off,  fet  them  by  till 
they  are  cold,  cover  them  with  paper,  then  boil  fotne 
goofeberries  in  fair  water,  and  when  the  liquor  is  ftrong 
enough,,  {train  it  out.  Let  it  ftand  to  fettle,  and  to 
every  pint  take  a pound  of  double-refined  fugar,  then 
make  a gelly  of  it,  put  the  goofeberries  in  glaffes,  when 
they  are  cold  ; cover  them  with  the  gelly  next  day,  pa- 
per them  wet,  and  then  half-dry  the  paper  that  go«s 
in  the  infide,  .it  clofes  down  better,  and  then  white  pa- 
per over  the  glafs.  Set  it  in  your  ftove,  or  a dry  place. 

To  preferve  white  r walnuts . 

First  pare  your  walnuts  till  the  white  appears,  and 
nothing  elfe.  You  mud  be  very  careful  in  the  doing 
.of  them,  that  they  don’t  turn  black,  and  as  fait  as  you 
them  throw  them  into  fait  and  water,  and  let  them 
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ty  till  your  fugar  is  ready.  Take  three  pounds  of  good 
loaf-fugar,  put  it  into  your  preferving  pan,  fet  it  over 
a charcoal  fire,  and  put  as  much  water  as  will  juft  wet- 
the  fugar.  Let  it  boil,  then  have  ready  ten  of  a dozen 
whites  of  eggs  drained  and  beat  up  to  froth,  cover 
your  fugar  with  the  froth  as  it  boils,  and  ikim  it  ; then 
boil  it'  and  fkim  it  till  it  is  as  clear  as  cryftal,  theiv 
throw  in  your  walnuts,  juft  give  them  a boil  till  they 
are  tender,  then  take  them  out,  and  lay  them  in  a di(h 
to  cool  ; when  cool,  put  then  in  your  preferving- pan, 
and  when  the  fugar  is  as  warm  as  milk  pour  it  over- 
them  ; when  quite  cold,  paper  them  dowm. 

Thus  clear  your  fugar  for  all  preferves,  apricots, 
peaches,  goofeberries,  currants,  fcc. 

To  prefa  ve  '•walnuts- green. 

Wipe  them  very  clean,  and  lay  them  in  ftrong  fidt 
and  water  twenty-four  hours  ; then  take  them  out,  and- 
wipe  them  very  clean,  have  ready  a fkilJet  of  water  boil- 
ing, throw  them  in,  let  them  boil  a minute,  and  take 
them  out.  Lay  them  oh  a coarfe  cloth,  and  boil  your 
fugar  as  above  ; then, juft  give  your  walnuts  a fcald  in- 
the  fugar,  take  them  up  and  lay  them  to  cool.  Put 
them  in  your  preferving-pot,  and  pour  on  your  fyrup  as 
above. 

To  preferve  the  large  green  plumbs. 

First  dip  the  ftalks  and  leaves  in  boiling  vinegar, 
when  they  are  dry  have  your  fyrup  ready,  and  firft  give 
them  a fcald,  and  very  carefully  with  a pin  take  oft  the 
!kin  ; boil  your  fugar  to  a candy  height,  and  dip  in 
your  plumbs,  hang  them  by  the  fialk  to  dry,  and  they 
will  look  finely  tranfparent,  and  by  hanging  that  way 
to  dry,  will  have  a clear  drop  at  the  top."  You  mud 
take  great  care  to  clear  your  fugar  nicely. 

/I  nice  way  to  prefers e peaches. 

Put  your  peaches  in  boiling  water,  juft  give  them  a 
leak!,,  but  don’t  let  them  boil,  take  them  out  and  put 
them  in  ccld  water,  then  dry  them  in  a fieve,  and  put 
them  in  long  wide-mouthed  bottles  : t®  half  a dozen 

G £.  2 peaches 
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peaches  take  a quarter  of  a pound  of  fugar,  clarify  it, 
pour  it  over  your  peaches,  and  fill  the  bottles  with  bran- 
dy. Stop  them  clofe,  and  keep  them  in  a clofe  place. 

■A  fecond  way  to  prefcrve  peaches. 

Make  your  fyrup  as  above,  and  when  it  is  clear  juft 
dip  in  your  peaches,  and  take  them  out  again,  lay  them 
an  a dilh  to  cool,  then  put  them  into  large  wide-mouth- 
ed bottles,  and  when  the  fyrup  is  cold  pour  it  over 
them  ; let  them  ftand  till  cold,  and  fill  up  the  bottle 
with  the  belt  French  brandy.  Obferve  that  you  leave 
room  enough  for  the  peaches  to  be  well  covered  with 
brandy;  and  cover  the  glafs  clofe  with  a bladder  and 
leather,  and  tie  them  clofe  down. 

To  make  quince  cakes. 

You  mull  let  a pint  of  the  fyrup  of  quince9  with  a 
quart  or  two  of  rafpberries  be  boiled  and  clarified  over 
a clear  gentle  fire,  taking  care  that  it  be  well  fkimmed 
from  time  to  time  : then  add  a pound  and  a half  of  fu- 
gar,  caufe  as  much  more  to  be  brought  to  a candy- 
height,  and  poured  in  hot.  Let  the  whole  be  continu- 
ally ftirred  about  till  it  is  almoft  cold,  then  fpread  it  on. 
plates,  and  cut  it  out' into  cakes. 


CHAP.  XIX. 

To  make  anchovies,  vermicelli,  catchup,  vinegar ; 
tyid  to  keep  artichokes,  French  beans, 


To  make  anchovies. 

A-jp'O  a peck  of  fprats,  two  pounds  of  common  fait, 
a quarter  of  a pound  of  bay  fait,  four  pounds  of 
faltpetre,  two  ounces  of  fal  prunella,  two  penny-worth 
of  cochineal,  pound  all  in  a mortar,  put  them  into  a 
Hone  pot,  a row  of  fprats,  a layer  of  your  compound, 
and  fo  on  to  the  top  alternately.  Prefs  them  hard 
down,  cover  them dole,  let  them- (land  li*  months,  and 

they 
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they  will  be  fit  for  ufe.  Obferve  that  your  fprats  be 
very  frelh,  and  don’t  wafli  nor  wipe  them,  but  j u it  take 
them  as  they  come  out  of  the  water. 

To  pickle  fmelts , ’where  you  have  plenty. 

Take  a quarter  of  a peek  of  fmelts,  half  an  ounce  of 
pepper,  half  an  ounce  of  nutmeg,  a quarter  of  an  ounce 
of  mace,  half  an  ounce*  of  peter- fait,  a quarter  of  a 
pound  of  common  Talt,  beat  all  very  fine,  vvafh  and 
clean  the  fmelts,  gut  them,  then  lay  them  in  rows  in  a 
jar,  and  between  every  layer  of  fmelts  ftrevt  the  feafon- 
ing  with  four  or  five  bay-leaves,  then  boil  red  wine,  and 
pour  over  them  enough  to  cover  them.  Cover  them 
with  a plate,  and  when  cold  tie  them  down  clofe.  They 
exceed  anchovies. 

To  make  vermicelli. 

Mix  yolks  of  eggs  and  flour  together  in  a prettv 
fliff  pafte,  fo  as  you  can  work  it  up  cleverly,  and  roll 
it  as  thin  as  it  is  poifible  to  roll  the  pafte.  Let  it  dry 
in  the  fun  ; when  it  is  quite  dry,  with  a very  ftiarp  knife 
cut  it  as  thin  as  poflible,  and  keep  it  in  a dry  place. 
It  will  run  up  like  little  worms,  as  vermicelli  does  ; 
though  the  bell  way  is  to  run  it  through  a coarfe  fieve, 
whillt  the  pafte  is  foft.  If  you  want  fome  to  be  made 
in  hafte,  dry  it  by  the  fire,  and  cut  it  fmall.  It  will 
dry  by  the  fire  in  a quarter  of  an  hour.  This  far  exceeds 
what  comes  from  abroad,  being  frelher. 

To  make  catchup. 

Take  the  large  flaps  of  mufhrooms,  pick  nothinp- 
but  the  ft  raws  and  dirt  from  it,  then  lay  them  in  a 
broad  earthen  pan,  ftrew  a g®od  deal  of  fait  over  them, 
let  them  ly  till  next  morning,  then  with  your  hand 
break  them,  put  them  into  a ftew-pan,  let  them  boil  a 
minute  or  two,  then  ftrain  them  through  a coarfe  cloth 
and  wring  it  hard.  Take  out  all  the  juice,  let  it  ftand 
to  fettle,  then  pour  it  off  clear*  run  it  through  a thick 
flannel  bag,  (fome  filter  it  through  brown  paper,  but 
that  is  a very  tedious  way),  then  boil  it  ; to  a quart  of 
the  liquor  put  a quarter  of  an  ounce  of  whole  mnqer 
and  half  a quarter  of  an  ounce  of  whole  pepper.°  Boil 
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it  bri fitly  a quarter  of  an  hour,  then  drain  it,  and  vrh'ea- 
it  is  cold,  put  it  into  pint  bottles.  In  each  bottle  put 
four  or  live  blades  of  mace,  unci  fix  cloves,  cork  it 
tight,  and  it  will  keep  two  years.  This  gives  the  bed 
flavour  of  the  muihrooms  to  any  fauce.  if  you  put  to 
u-  pint  of  this  catchup  a pint  of  mum,  it  will  lade  like 
foreign  catchup. 

Another  'way  to  make  catchup.- 

Take  the  large  flaps,  and  fait  them  as  above;  boil 
the  liquor,  drain  it-, through  a thick  flannel  bag:  to  a. 
q-uart  of  that  liquor  put  a quart  of  dale  beer,  a large 
dick  of.  horfe-raddifh  cut  in  little  flips,  five  or  fix  bay- 
leaves,  an  onion  duck  with  twenty  or  thirty  cloves,  a 
quarter  of  an  ounce  of  mace,  a quarter  of  an  ounce  of- 
nutmegs  beat,  a quarter  of  an  ounce  of  black  and  white 
pepper,  a quarter  of  an  ounce  of  albfpice,  .and  four  or 
five  races  of  ginger.  Cover  it  clofe,  and  let  it  fimmer 
very  foftly  tiil  about  one  third  is  waded  ; then  drain  it 
through  a flannel-bag,  when  it  is  cold  bottle  it  in  pint 
• bottles,  cork  it  clofe,  and  it  will  keep  a great  whiie  : 
you  may  put  red  wine  in  the  room  of  beer ; fome  put' 
in  a head  of  garlic,  but  I think  that  fpoils  it.  The 
ether  receipt  you  have  in  the  chapter  for  the  fea. 

Artichokes  to  keep  all  the  year. 

Boil  as  many  artichokes  as  you  intend  to  keep  ; bo’l- 
them  fo  as  juft  the  leaves  will  come  out,  then  pull  cl? 
all  the  leaves  and  choke,  cut  them  from  the  firings,  lay 
them  on  a tin-plate,  and  put  them  in  an  oven  where 
tarts  are  drawn,  let  them  ftand  till  the  oven  is  heated 
, again,  take  them  out  before  the  wood  is  put  in,  and 
fet  them  in  again,  after  the  tarts  are  drawn  ; fo  do  till 
they  are  as  dry  as  a board,  then  put  them  in  a paper 
bag,  and  hang  them  in  a dry  place.  You  fliould  lay 
them  in  warm  water  three  or  four  hours  before  you  uie 
them,  fhifting  the  water  often.  Let  the  lad  water  be' 
boiling  hot  ; they  will  be  very  tender,  and  eat  as  fine  as 
fVefh  ones.  You  need  not  dry  all  your  bottoms  at  once, 
as  the  leaves  are  good  to  eat : fo  boil  a dozen  at  a time, 
-and  fave  the  bottoms  for  this  life. 


To 
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Tb  keep  French  leans  all  the  year. 

Take  fine  young  beans,  gather  them  on  a very  fin*’ 
day,  have  a large  ftone-jar  ready,  dean  and  dry,  lay  a- 
layer  cf  fait  at  the  bottom,  and  then  a layer  of  beans, 
then  fait,  and  then  beans,  and  fo  on  till  the  jar  is  full  ; 
cover  them  with  fait,  and  tie  a coarfe  cloth  over  them, 
and  a board  on  that,  and  then  a weight  to  keep  it  dole 
from  all  air;  fet  them  in  a dry  cellar,  and,  when  you 
ufe  them,  take  fome  out,  and  cover  them  clofe  again ; 
wafh  them  you  took  out  very  clean,  and  let  them  lie  in- 
fofc  water  twenty-four  hours,  fhifting  the  water  often  ; 
when  you  boil  them,  don’t  put  any  fait  in  the  water. 
The  bell  way  of  drefling  them  is,  boil  them  with  j u It 
the  white  heart  of  a fmall  cabbage,  then  drain  them, 
chop  the  cabbage,  and  put  both  into  a fauce-pan  with 
a piece  of  butter,  as  big  as  an  egg,  rolled  in  flour,  fliake 
a little  pepper,  put  in  a quarter  of  a pint  of  good  gravy, 
let  them  flew  ten  minutes,  and  then  difh  them  up  for  a 
fide-dilh.  A pint  of  beans  to  the  cabbage.  You  may 
do-more  or  lefs,  juft  as  you  pleafe. 

% 

To  keep  green  peafe  till  Chrijhnas,  ■ 

Take  fine  young  peafe,  fhell  them,  throw  them  into  ■ 
boiling  water  with  fome  fait  in,  let  them  boil  five  or  - 
fix  minutes,  throw  them  into  a cullender  to  drain,  then 
lay  a cloth  four  or  five. limes  double  on  a table,  and 
fpread  them  on;  dry  them  very  well,  and  have  your 
bottles  ready,  fill  them-,  and  cover  them  with  mutton- 
fat,  tried  ; when  it  is  a little  cool,  fill  the  necks  almoft 
to  the  top,  cork  them,  tie  a bladder  and  a lath  over 
them,  and  fet  them  in  a cool  dry  place.  When  you 
ufe  them,  boil  your  water,  put  in  a little  fait,  fome  fu-' 
gar,  and  a piece  of  butter;  when  they  are  boiled 
enough,  throw  them  into  a fieve  to  drain,  then  put: 
them  into  a fauce-pan  with  a good  piece  of  butter; 
keep  fhaking  it  round  all  the  time  till  the  butter  is 
melted,  then  turn  them  into  a difh,  and  fend  them  to 
table. 

Another 
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Slnother  way  to  preferve  green  peafe. 

Gather  your  peafe  on  a very  dry  day,  when  they 
are  neither  old  nor  yet  too  young,  (hell  them,  and  have- 
ready  fome  quart  bottles  with  little  mouths,  being  well 
dried  ; fill  the  bottles,  and  cork  them  well,  have°ready 
a pipkin  of  rofin  melted,  into  which  dip  the  necks  of 
the  bottles,  and  fet  them  in  a very  dry  place  that  is  cool. 

To  keep  green  goofeberries  till  Chrijhnas. 

Pick  your  large  green  goofeberries  on  a dry  day, 
have  ready  your  bottles  clean  and  dry,  fill  the  bottles 
and  cork  them,  fet  them  in  a kettle  of  water  up  to  the 
neck,  let  the  water  boil  very  foftly  till  you  find  the 
goofeberries  are  codied,  take  them  out,  and  put  in  the 
reft.of  the  bottles  till  all  are  done  ; then  have  ready 
fome  rolin  melted  in  a pipkin,  dip  the  necks  of  the  bot- 
tles in,  and  that  will  keep  ail  air  from  coming  at  the 
cork,  keep  them  in  a cold  dry  place  where  no  damp  is, 
and  they  will  bake  as  red  as  a cherry.  You  may  keep 
them  without  fealding,  but  then  the  fkins  will  not  be 
fo  tender,  nor  bake  fo  fine. 

To  keep  red  goofeberries. 

Pick  them  when  full  ripe,  to  each  quart  of  goofe- 
berries put  a quarter  of  a pound  of  Lifbon  fugar,  and 
to  each  quarter  of  a pound  of  fugar  put  a quarter  of  a 
pint  of  water,  let  it  boil,  then  put  in  your  goofeberries, 
and  let  them  boil  foftly  two  or  three  minutes,  then  pour- 
them  into  little  flone-jars;  when  cold,  cover  them  up, 
and  keep  them  for  ufe  ; they  make  fine  pies  with  little 
trouble.  You  may  prefs  them  through  a cullender; 
to  a quart  of  pulp  put  half  a pound  of  fine  Lifoon  fu- 
gar, keep  ltirring  over  the  fire  till  both  be  well  mixed 
and  boiled,  and  pour  it  into  a (lone  jar  ; when  cold,  co- 
ver it  with  white  paper,  and  it  makes  very  pretty  tarts 
or  puffs. 

To  keep  walnuts  all  the  year. 

Take  a large  jar,  a layer  of  fea-fand  at  the  bottom, 
then  a layer  of  walnuts,  then  land,  then  the  nuts,  and 

do 
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fo  on  till  the  jar  is  full,  and  be  lure  they  don’t  touch 
each  other  in  any  of  the  layers.  When  you  would  life 
them,  lay  them  in  warm  water  for  an  hour,  fhift  the 
water  as  it  cools  ; then  rub  them  dry,  and  they  will 
peel  well,  and  eat  fweet.  Lemons  will  keep,  thus  co- 
vered, better  than  any  other  way. 

Another  way  to  keep  lemons. 

Take  the  fine  large  fruit  that  are  quite  found  and 
good,  and  take  a fine  pack  thread  about  a quarter  of  a 
yard  long,  run  it  through  the  hard  nib  at  the  end  of 
the  lemon,  then  tie  the  firing  together,  and  hang  it  on 
a little  hook,  in  a dry  airy  place  ; fo  do  as  many  as  you 
pleafe,  but  be  fure  they  don’t  touch  one  another  nor 
any  thing  elfe,  but  hang  them  as  high  as  you  can.  Thus 
you  may  keep  pears,  ,&c.  only  tying  the  firing  to  the 
ftalk. 

'To  keep  white  bullice , pear-plumbs , or  damfons , &e.  for 
tarts  or  pies. 

Gather  them  when  full  grown,  and  juft  as  they  be* 
gin  to  turn.  Pick  all  the  largeft  out,  fave  about  two 
thirds  of  the  fruit  ; the  other  third  put  as  much  water  to 
as  you  think  will  cover  the  reft.  Let  them  boil,  and 
fkim  them  ; when  the  fruit  isboiled  very  foft,  then  ftrain 
it  through  a coarfe  hair  fieve,  and  to  every  quart  of  this 
liquor  put  a pound  and  a half  of  fugar,  boil  it-,  and 
fkim  it  very  well  ; then  throw  in  your  fruit ; juft  give 
them  a feald  ; take  them  off  the  fire,  and,  when  cold, 
put  them  into  bottles  with  wide  mouths,  pour  your  fy- 
rup  over  them,  lay  a piece  of  white  paper  over  them, 
and  cover  them  with  oil.  Be  fure  to  take  the  oil  well 
oft  when  you  ufe  them,  and  don’t  put  them  in  larger 
bottles  than  you  think  you  lliall  make  ufe  of  at  a time, 
becaufe  all  thefe  Idris  of  fruits  fpoil  with  the  air.. 

To  snake  vinegar. 

To  every  gallon  of  water  put  a pound  of  coarfe  Lif-; 
bon  fugar,  let  it  boil,  and  keep  fkimming  of  it  as  long 
-s  the  icutn  iifes;  then  pour  it  into  tubs,  and,  when  it 
is  as  cold  as  beer  to  work,  toaft  a good  toaft,  and  rub 
it  ovci  with  yeaft.  Lc,t  it  work . tvyeuty-four  hours;. 
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then  have  ready  a veffel  iron-hooped,  and  well  painted’,, 
fixed  in  a place  where  the  fun  has  full  power,  and  fix 
it  fo  as  not  to  have  any  occafion  to  move  it.  When 
you  draw  it  off,  then  fill  your  veffels,  lay  a tile  on  the 
bung  to  keep  the  duft  out.  Make  it  in  March,  and  it 
will  be  fit  to  ufe  in  June  or  July.  Draw  it  off  into 
little  ftone-bottles  the  latter  end  of  June  or  beginning 
of  July,  let  it  Hand  till  you  want  to  ufe  it,  and  it  will 
never  foul  any  more  ; but  when  you  go  to  draw  it  off, 
and  you  find  it  is  not  four  enough,  let  it  (land  a month 
longer  before  you  draw  it  off.  For  pickles  to  go 
abroad  ufe  this  vinegar  alone  ; but  in  England  you  will 
be  obliged,  when  you  pickle,  to  put  one  half  cold  fpring- 
water  to  it,  and  then  it  will  be  full  four  with  this  vine- 
gar. You  need  not  boil,  unlefs  you  pleafe,  for  a! moil.' 
any  fort  of  pickles,  it  will  keep  them  quite  good.  It 
will  keep  walnuts  very  fine  without  boiling,  even  to  go 
•to  the  Indies  ; but  then  don’t  put  water  to  it.  For  green, 
pickles,  you  may  pour  it  fcalding  hot  on  two  or  three 
times.  All  other  fort  of  pickles  you  need  not  boil  it. 
Mufhrooms,  only  wafli  them  clean,  dry  them,  put  them 
into  little  bottles,  with  a nutmeg  juff  fcalded  in  vine- 
gar, and  diced  (whilft  it  is  hot)  very  thin,  and  a few 
blades  of  mace ; then  fill  up  the  bottle  with  the  cold 
vinegar  and  fpring  water,  pour  the  mutton-fat  tried 
over  it,  and  tie  a bladder  and  the  leather  over  the  top. 
Thefe  mufhrooms  won’t  be  fo  white,  but  as  finely  tailed, 
as  if  they  were  juft  gathered  ; and  a fpoonful  of  this 
pickle  will  give  fauce  a very  fine  flavour. 

White  walnuts,  fuckers,  and  onions,  and  all  white 
pickles,  do  in  the-  fame  manner,  after  they  are  ready 
for  the  pickle. 

To  fry  [melts. 

Lay  your  fmelts  in  a marinade  of  vinegar,  fait,  pep- 
per, and  bay-leaves,  and  clow  =.  for  a few  hours  ; then 
dry  them  in  a napkin,  drudge  them  well  with  flour, 
and  have-  ready  fome  butter  hot  in  a (lew-pan.  Fry 
them  quick,  lay  them  in  your  dilb,  and  garnilh  with 
fry’dparfley. 
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To  roajl  a pound  of  butter. 

Lay  it  in  fait  and  water  two  or  three  hours,  then  fpit 
it,  and  rub  it  all  over  with  crumbs  of  bread,  with  a lit- 
tle grated  nutmeg,  lay  it  to  the  fire,  and,  as  it  roafts, 
bafte  it  with  the  yolks  of  two  eggs,  and  then  with 
crumbs  of  bread  all  the  time  it  is  a-roafting;  but  have 
ready  a pint  of  oyfters  Hewed  in  their  own  liquor,  and 
lay  in  the  difh  under  the  butter  ; when  the  bread  has 
foaked  up  all  the  butter,  brown  the  outfide,  and  lay  it 

on  your  oyfters.  Your  fire  muft  be  very  flow. 

/ 

To  raife  a fallad  in  two  hours  at  the  fire. 

Take  frefh  horfe  dung  hot,  lay  in  a tub  near  the 
•fire,  then  fprinkle  fome  muftard-feeds  thick  on  it,  lay 
a thin  layer  of  horfe-dung  over  it,  cover  it  clofe,  and 
keep  it  by  the  fire,  and  it  will  rife  high  enough  to  cut 
in  two  hours. 


CHAP.  XX. 

DISTILLING. 

To  dijlil  walnut  water. 

TAKE  a peck  of  fine  green  walnuts,  bruife  them 
well  in  a large  mortar,  put  them  in  a pan  with 
a handful  of  baum  bruifed,  put  two  quarts  of  good 
French  brandy  to  them,  cover  them  clofe,  and  let  them 
lie  three  days ; the  next  day  diftil  them  in  a cold  ftill  ; 
from  this  quantity  draw  three  quarts,  which  you  may 
do  in  a day. 

How  to  ufie  this  ordinary  fill. 

You  muft  lay  the  plate,  then  wood-afhes  thick  at 
the  bottom,  then  the  iron  pan,  which  you  are  to  fill  with 
your  walnuts  and  liquor,  then  put  on  the  head  of  the 
Hill,  make  a pretty  brilk  fire  till  the  ftill  begins  to  drop, 
then  flacken  it  fo  as  juft  to  have  enough  to  keep  the 
ftill  at  work,  mind  all  the  time  to  keep  a wet  cloth  all 
©vci  the  head  of  the  ftill  all  the  time  it  i3  at  work,  and 
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always  obferve  not  to  let  the  ftill  work  longer  than  the 
liquor  is  good,  and  take  great  care  you  don’t  burn  the 
ftill  ; and  thus  you  may  diftil  what  you  pleafe.  If  you 
draw  the  ftill  too  far,  it  will  burn,  and  give  your  liquor 
« bad  tafle. 


To  make  treacle  water. 

Take  the  juice  of  green  walnuts  four  pounds,  of  rue, 
carduus,  marygold,  and  baum,  of  each  three  pounds, 
roots  of  butter-bur  half  a pound,  roots  of  burdock  one 
pound,  angelica  and  mafterwort,  of  each  half  a pound, 
leaves  of  fcordium  fix  handfuls,  Venice  treacle  and  mi- 
tbridate,  of  each  half  a pound,  old  Canary  wine  two 
pounds,  white-wine  vinegar  fix  pounds,  juice  of  lemon 
fix  pounds,  and  diftil  this  in  an  alembic. 

To  make  Hack  cherry  water. 

Take  fix  pounds  of  black  cherries,  and  bruife  them 
fmall ; then  put  to  them  the  tops  of  rofemary,  fweet 
marjoram,  fpearmint,  angelica,  baum,  marygold  flowers, 
of  each  a handful,  dried  violets  one  ounce,  annifeeds 
and  fweet  fennel  feeds,  of  each  half  an  ounce  bruifed; 
cut  the  herbs  fmall,  mix  all  together,  and  diftil  them 
off  in  a cold  ftill. 

To  make  hyjlerical  water . 

Take  betony,  roots  of  lovage,  feeds  of  wild  parfnips, 
of  each  two  ounces,  roots  of  Angle  piony  four  ounces, 
of  mifletoe  of  the  oak  three  ounces,  myrrh  a quarter  of 
an  ounce,  caftor  half  an  ounce ; beat  all  thefe  together, 
and  add  to  them  a quarter  of  a pound  of  dried  mille- 
pedes : pour  on  thefe  three  quarts  of  mugwort  water, 
and  two  quarts  of  brandy ; let  them  Hand  in  a clofe  vef- 
fel  eight  days,  then  diftil  it  in  a cold  ftill  ported  up. 
You  may  draw  off  nine  pints  of  water,  and  fweeten  it 
to  your  tafte.  Mix  all  together,  and  bottle  it  up. 

To  dijlil  red-rofe  hud:. 

Wet  your  rofes  in  fair  water;  four  gallons  of  rofes 
will  take  near  two  gallons  of  water,  then  ftill  them  in 
a cold  ftill ; take  the  fame  Hilled  water,  and  put  it  in- 
to 
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to  as  many  frelh  rofes  as  it  will  wet,  then  ftill 

^Mint,  baum,  pavfley,  and  penny-royal  water,  dhln 
the  fame  way. 

To  make  plague  waters 


Seeds'. 

Hart’s  tongue, 
Horehound, 

Fennel, 

Melilot, 

St.  John  wort, 
Comfrey, 

Featherfew, 

Red-rofe  leaves, 
Wood  forrel, 
Peilitory  of  the  wall, 
Heart’s  eafe, 
Centaury, 

Sea'  drink  ; a good 
handful  of  each  of 
the  above  things. 
Gentian-root, 

Dock- root, 
Butterbur- root, 
Piony-root, 

Bay- berries. 
Juniper-berries;  of 
each  a pound. 

One  ounce  of  nutmeg,  one  ounce  of  cloves,  and  half 
an  ounce  of  mace;  pick  the  herbs  and  flowers,  and 
ftired  them  a little.  Cut  the  roots,  bruife  the  berries, 
and  pound  the  fpices  fine  ; take  a peck  of  green  wal- 
nuts, and  chop  them  fmall ; mix  all  thefe  together,  and 
lay  them  to  deep  in  fack  lees,  or  any  white-wine  lees, 
if  not  in  good  fpirits ; but  wine  lees  are  belt.  Let  them 
ly  a week  or  better;  be  fure  to  ftir  them  once  a-day 
with  a ftick,  and  keep  them  clofe  covered,  then  ftill 
them  in  an  alembic  with  a flow  fire,  and  take  care  your 
ftill  does  not  burn.  The  firft,  fecond,  and  third  running 
is  good,  and  fome  of  the  fourth.  Let  them  ftand  till 
cold,  then  put  them  together. 

H h T« 


Roots . 
Angelica, 
Dragon, 
Maywort, 

Mint, 

Rue, 

Carduus, 

Origany, 

Winter-  favoury. 

Broad  thyme, 

llofemary, 

Pimpernel!, 

Sage, 

Fumatory, 

Coltsfoot, 

Scabeus, 

Burridge, 

Saxifrage, 

Betony, 

Liverwort, 

Jarmander. 


Flowers. 

Wormwood, 

Succory, 

Hyffop, 

Agrimony, 

Fennel, 

Cowflips, 

Poppies, 

Plaintain, 

Setfoyl, 

Vocvain, 

Maidenhair, 

Motherwort, 

Cowage, 

Golden-rod, 

Cromwell, 

Dill. 
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To  make  forfeit  water. 

You  mull  take  feurvy-grafs,  brook-lime,  water-cref- 
fes,  Roman  wormwood,  rue,  mint,  baum,  fage,  clivers, 
of  each  one  handful ; green  merery,  two  handfuls ; pop- 
-pies,  if  frefli,  half  a peck,  if  dry,  a quarter  of  a peck; 
cochineal,  fix  pennyworth  ; faffron,  fix  pennyworth  ; 
anife-feeds,  carraway-feeds,  coriander-feeds,  cardamom- 
feeds,  of  each  an  ounce  ; liquorice,  two  ounces  feraped.; 
figs  fplit,  a pound  ; raifins  of  the  fun  Honed,  a pound.; 
juniper-berries,  an  ounce  bruifed  ; nutmeg,  an  ounce 
beat ; mace,  an  ounce  bruifed  ; fweet  fennel-feeds,  an 
ounce  Lruifed  ; a few  flowers  of  rofemary,  marygold, 
and  fage  flowers:  put  all  thefe  into  a large  ftone  jar, 
and  put  to  them  three  gallons  of  French  brandy  ; cover 
it  clofe,  and  let  it  Hand  near  the  fire  for  three  weeks. 
Stir  it  three  times  a- week,  and  be  fure  to  keep  it  clofe 
flopped,  and  then  ftrain  it  off;  bottle  your  liquor,  and 
pour  on  the  ingredients  a gallon  more  of  French  bran- 
dy. Let  it  ftand  a week,  ftirring  it  once  a-day,  then 
difi.il  it  in  a cold  ftill,  and  this  will  make  a fine  white 
furfeit- water. 

You  may  make  this  water  at  any  .time  of  the  year, 
if  you  live  at  London,  becaufe  the  ingredients  are  al- 
ways to  be  had  either  green  or  dry;  but  it  is  the  beft 
made  in  fumtner. 

To  make  milk  water. 

Take  two  good  handfuls  of  wormwood,  as  much  car- 
dans, as  much  rue,  four  handfuls  of  mint,  as  much  baum, 
half  as  much  angelica,  cut  thefe  a little,  put  them  into 
a cold  ftill,  and  put  to  them  three  quarts  of  milk.  Let 
your  fire  be  quick  till  your  ftill  drops,  and  then  fiacken 
your  fire.  You  may  draw  off  two  quarts.  The  firft 
quart  will  keep  all  the  year. 

How  to  diltil  vinegar  you  have  in  the  chapter  of 
pickles. 


.CHAP. 
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chap:  xxr. 

How  to  Market: 

And  the  feafons  of  the  year  for  Butchers  Meat‘s 
Poultry,  Fifh,  Herbs,  Roots,  CSV.  and  Fruit. 

Pieces- in  a bullock. 

THE  head,  tongue,  palate  ; the  entrails  are  the 
fweetbreads,  kidneys,  Ikirts,  and  tripe ; there  is 
the  double,  the  roll,  and  the  reed-tripe. 

The  fore-quarter. 

First  is  the  haunch,  which  includes  the  clod,  mar- 
row-bone, Ihin,  and  the  fticking-picce,  that  is,  the  neck 
end.  The  next  is  the  leg-of-mutton  piece,  which  has 
paft  of  the  blade-bone,  then  the  chuck,  the  brifeuit, 
the  fourribs,  and  middle. rib,  which  is  called  the  chuck 
rib. 

The  hind- quarter. 

First,  firloin  and  rump,  the  thin  and  thick  flank, 
the  veiny  piece  ; then  the  chuck-bone,  buttock,  and 

leg. 

In  a fjeep. 

THE-head  and  pluck,  which  include?  the  liver,  lights, 
heart,  fweetbreads,  and  melt. 

The  fore-quarter . 

The  neck,  bread,  and  fhoulder. 

The  hind-  quarter. 

The  leg  and  loin.  The  two  loins  together  is  called 
a fad  die  of  mutton,  which  is  a fine  joint  when  it  is  the 
blue  fat  mutton. 

In  a calf. 

The.  head  and  inwards  are  the  pluck,  which  cori- 
tams  the  heart,  liver,  lights,  nut,  and  melt,  and  what 

H h a they 
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t hey  cull  the  fkirts,  (which  eat  finely  broiled),  the  throat 
i weet bread,  and  the  windpipe  fweetbread,  which  is  the 
fined.. 

The  fore- quarter  is  the  fhoulder,  neck,  and  bread. 

The  hind-quarter  is-  the  leg,  which  contains  the 
knuckle  and  fillet,  then  the  loin. 

, In  a houfe  lamb. 

The  head  and  pluck;  that  is,  the  liver,  liglits,  heart, 
nut,  and  melt.  Then  there  is  the  fry,  which  is  the 
fweetbread's,  lamb-dones,  and  fkirts,  with  fome  of  the 
liver. 

The  fore-quarter-  is  the  fhoulder,  neck,  and  bread 
together. 

The  hind-quarter  is  the  leg  and  loin.  This  is  in  high 
feafon  at  Chridmas,  but  lads  all  the  year. 

Grafs  lamb  comes  in  in  April  or  May,  according  to 
the  feafon  of  the  year,  and  holds  good  till  the  middle 
of  Augud. 

In  a bos. 

The  head  and  inwards  ; and  that  is  the  haffet,  which 
is  the  liver  and  crow,  kidney  and  fkirts.  It  is  mixed 
with  a great  deal  of  fage  and  l'vveet  herbs,  pepper,  fait, 
and  fpicc,  fo  rolled  in  the  caul,  and  roaded  ; then  there 
are  the  chitterlains  and  the  guts,  which  are  cleaned  for 
faufages. 

The  fore-quarter  is. the  fore-loin  and  fpring  ; if  a 
large  hog,  you  may  cut  a fpare-rib  off. 

The  hind-quarter  only  leg  and  loin. 

A bacon  bog. 

This  is  cut  different,  becaufe  of  making  ham,  bacon, 
and  pickled  pork.  Here  you  have  fine  fparc-nbs,  chines, 
and  grifkins,  and  fat  for  hog’s  lard.  The  liver  and  crow 
is  much  admired,  fried  with  bacon  ; the  feet  and  ears 
are  both  equally  good,  foufed. 

Pork  comes  in  feafon  at  Bartholomew-tide,  and  hold* 
good  till  Lady-day. 


How 
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How  to  chufe  Butcher’s  Meat. 

To  chufe  lamb. 

In  a fore -quarter  of  lamb  mind  the  neck-vein  y if  it 
be  an  azure  blue,  it  is  new  and  good,  but,  if  gveenifh 
or  yellowifh,  it  is  near  tainting,  if  not  tainted  already. 
In  the  hinder  quarter  fmell  under  the  kidney,  and  try 
the  knuckle  ; if  you  meet  with  a feint  fcent,  and  the 
knuckle  be  limber,  it  is  dale  killed.  Fora  lamb’s  head, 
mind  the  eyes ; if  they  be  funk  or  wrinkled,  it  is  (tale; 
if  plump  and  lively,  it  is  new  and  fwcet. 

Veal. 

If  the  bloody  vein  in  the  flioulder  looks  blue,  or  a 
bright  red,  it  is  new  killed,  but  if  blackifli,  grcenifh, 
or  yellowifh,  it  is  flabby  and  ftale  ; if  wrapped  in  wet 
cloths,  fmell  whether  it  be  mufty  or  not.  The  loin  firft 
taints  under  the  kidney,  and  the  flefh,  if  ftale  killed, 
will  be  foft  and  flimy. 

The  breafl  and  neck  taints  firft  at  the  upper  end, 
and  you  will  perceive  fome  dufky,  yellowifh,  or  greenifh 
appearance ; the  fweetbread  on  the  breaft  will  be  clam- 
my, otherwife  it  is  frefh  and  good.  The  leg  is  known 
to  be  new  by  the  ftiffhefs  of  the  joint  ; if  limber,  and 
the  flefh  feems  clammy,  and  has  green  or  yellowifh 
fpecks,  it  is  ftale.  The  head  is  known  as  the  lamb’s. 
The  flefh  of  a bull-calf  is  more  red  and  firm  than  that 
of  a cow-calf,  and  the  fat  more  hard  and  curdled. 

Mutton. 

Tf  the  mutton  be  young,  the  flefh  will  pinch  tender';  : 
if  old,  it  will  wrinkle  and  remain  fo  ; if  young,  the  fat 
will  eafily  part  from  the  lean  ; if  old,  it  will  flick  by 
firings  and  (kins;  if  ram-mutton,  the  fat  feels  fpungy, 
the  flefh  clofe-grained  and  tough,  not  riling  again  wlu-n 
dented  with  your  finger;  if  ewe-mutton,  the  flefh  is 
paler  than  wedder-mutton,  a either  grain,  and  eafily 
parting.  If  there  be  a rot,  the  flefh  will  be  pulifh,  and 
the  fat  a faint  wlhtifh,  inclining  to  yellow,  and  the  flefh 
wm  be  ioofc  at  the  bone.  If  you  fqueeze  it  hard,  Ibnu 
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drop3  of  water  will  (land  up  like  fweat ; as  to  the  new- 
nefs  and  Ralenefs,  the  fame  is  to  be  obferved  as  by: 

lamb. 


Reef. 

If  it  be  right' ox-beef,  it  will  have  an  open  grain; 
if  young,  a tender  and  oily  fmoothnefs  : if  rough  and  ‘ 
i’pungy,  it  is  old,  or  inclining  to  be  fo,  except  the  neck, 
brifcuit,  and  ftich  parts  as  are  very  fibrous,  which  in. 
young  meat  will  be  more  rough  than  in  other  parts.  A 
carnation  pleafant  colour  betokens  good  fpending  meat, 
the  fuet  a curious  white  ; yellowith  is  not  fo  good. 

Cow-beef  is  lefs  bound  and  clofer  grained  than  the--- 
ox,  the  fat  whiter,  but  the  lean  fomewhat  paler;  if 
young,  the  dent  you  make  with  your . finger  will  rife 
again  in  a little  time. 

Bull-beef  is  of  a -clofe  grain,  deep  du/ky  red,  tough 
in  pinching,  the  fat  Ikinny,  hard,  and  has  a rammilh. 
rank  fmeil  ; and,  for  newnefs  and  ftalenefs,  this  fieflt 
bought  freih  has  but  few  figns,  the  more  material  is  its 
ciamminefs,  and  the  reit  your  fmeil  will  inform  you. 
If  it  be  bruifed,  thefe  places  will  look  more  dulky  or 
blackilh  than  the  relt. 

Pork.. 

If  it  be  young,  the  lean  will  break  in  pinching  be- 
tween your  fingers,  and,  if  you  nip  the  lkin  with  your 
nails,  it  will  make  a dent ; alfo,  if  the  fat  be  loft  and 
pulpy,  in  a manner  like  lard:  if  the  lean  be  tough,  and 
the  fat  flabby  and  fpungy,  feeling  rough,  it  is  old,  efpe- 
cially  if  the  rbind  be  fiubborrr,  and  you  cannot  nip  it 
with  your  nails. 

If  of  a boar,  though  young,  or  of  a hog  gelded  at 
full  growth,  the  flelh  will  be  hard,  tough,  reddiiii,  ani 
rammilh  of  fmeil  ; the  fat  Ikinny  and  hard  ;■  the  lkin 
very  thick  and  tough,  and,  pinched  up,  will  immedi- 
ately fall  again. 

As  for  old  and  new  killed,  try  the  legs,  hands,  and 
fprings,  by  putting  your  finger  under  the  bone  that 
comes  out ; for,  if  it  be  tainted,  you  will  there  find  it 
by  fmelling  your  finger;  befides,  the  lkin  will  be  fweat y 
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and  clammy  when  dale,  but  cool  and  fmooth  when 
new. 

If  you  find  little  kernels  in  the  fat  of  the  pork,  like 
hail-fhot,  if  many,  it  is  meafly,  and  dangerous  to  be 
eaten. 

Hoiv  to  chufe  of  awn,  venifon , Wejlphalia  hams.  See. 

Brawn  is  known  to  be  old  or  young  by  tile  extraor- 
dinary or  moderate  thickuefs  of  the  rhind  ; the  thick  is 
old,  the  moderate  is  young.  If  the  rhind  and  fat  be 
■very  tender,  it  is  not  boar  brawn,  but  barrow  or  fow« 

Venifon.  ■ 

Try  the  haunches  or  (boulders  under  the  bones  that 
come  out,  with  your  finger  or  knife,  and  as  the  feent 
is  fweet  or  rank,  it  is  new  or  dale  ; and  the  like  of  the 
lides  in  the  mod  flediy  parts : if  tainted  they  will  look 
greenifh  in  fome  places,  or  more  than  ordinary  black; 
Look  on  the  hoofs,  and  if  the  clefts  are  very  wide  and  l 
tough,  it  is  old  ■,  if  clofe  and  fmoor'h,  it  is  young. 

The  fcafon  fo'r  venifon. 

The  buck  venifon  begins  in  May,  and  is  in  highfea- 
fon  till  All-Halknv’s-day  ; the  doe  is  in  fealon  from 
Michaelmas  to  the  end  of -December,  or  lometimes  to 
the  end  of  January; 

Wejlphalia  bams  and  Etiglijb  bacon. 

Put  a-  knife  under  the  bone  that  dicks  out  of  the 
ham,  and  if  it  comes  out  in  a manner  clean,,  and  has  a 
curious  flavour,  it  is  fweet  and  good  j if  much  fmear- 
ed  and  dulled,  it  is  tainted  or  rudy. 

Englifli  gammons  are  tried  the  fame  way  ; and  for 
other  parts  try  the  fat  ; -if  it  be  white,  oily  in  feeling, 
does  not  break  or  crumble,  good  ; but  if  the  contrary, 
aud-'the  lean  has-fome  little  dreaks  of  yellow,  it  isrudy, 
or  will  foon  be  fo. 

To  chufe  butter,  ckeefe , and  eggs. 

When  you  buy  butter,  truft  not  to  that  which  wiM 
be  given  you  to  fade,  but  try  in  the  middle,  arid  if 
your  lined  and  tade  be  good,  you  cannot  be  deceived. 

Chcefe 
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Cheefe  is  to  be  chofen  by  its  moift  and  fmooth  coat; 
if  old  cheefe  be  rough  coated,  rugged,  or  dry  at  top, 
beware  of  little  worms  or  mites.  If  it  be  over  full  of 
boles,  moift,  or  fpungy,  it  is  fubjeft  to  maggots.  If 
any  foft  or  perifhed  place  appear  on  the  outfide,  try 
how  deep  it  goes,  for  the  greater  part  may  be  hid 
within. 

Eggs,  hold  the  great  end  to  your  tongue  ; if  it  feels 
warm,  be  fure  it  is  new;  if  cold,  it  is  bad,  and  fo  in 
proportion  to  the  heat  and  cold,  fo  is  the  goodnefs  of 
the  egg.  Another  way  to  know  a good  egg  is  to  put 
the  egg  into  a pan  of  cold  water,  the  frefhcr  the  egg 
the  fooner  it  will  fall  to  the  bottom ; if  rotten,  it  will 
fw  im  at  the  top.  This  is  alfo  a fure  way  not  to  be  de- 
ceived. As  to  the  keeping  of  them,  pitch  them  all 
with  the  fmall  end  downwards  in  fine  wood-afhes,  turn- 
ing them  once  a-week  end-ways,  and  they  will  keep 
fwme  months. 

Poultry  in  feafon. 

January.  Hen  turkeys,  capons,  pullets  with  eggs, 
fowls,  chickens,  hares,  all  forts  of  wild  fowl,  tame  rab- 
bits, and  tame  pigeons. 

February.  Turkeys  and  pullets  with  eggs,  capons, 
fowls,  fmall  chickens,  hares,  all  forts  of  wild  fowl, 
(which  in  this  month  begin  to  decline),  tame  and  wild 
pigeons,  tame  rabbits,  green  geefe,  young  ducklings, 
and  turkey  poults. 

March,  This  month  the  fame  as  the  preceding 
month  ; and  in  this  month  wild  fowl  goes  quite  out. 

April.  Pullets,  fpring  fowls,  chickens,  pigeons, 
young  wild  rabbits,  leverets,  young  geefe,  ducklings, 
and  turkey  poults. 

May.  The  fame. 

June.  The  fame. 

July.  The  fame;  with  young  partridges,  phea- 
fants,  and  wild  ducks,  called  flappers  or  moulters. 

August.  The  fame. 

September,  October,  November,  and  December. 
In  thefe  months  all  forts  of  fowl,  both  wild'and  tame, 
are  in  feafon  ; and  in  the  three  lad,  is  the  full  feafon  for 
all  manner  of  wild  fowl. 
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How  to  chufe  poultry. 

To  know  whether  a capon  is  a true  one,  young  or  old,  new 

or  Jlale. 

If  he  be  young  his  fpurs  are  fhort,  and  his  legs 
fmooth ; if  a true  capon,  a fat  vein  on  the  fide  of  Lis 
breaft,  the  comb  pale,  and  a thick  belly  and  rump  ; if' 
new,  he  will  have  a clofe  hard  vent;  if  hale,  a loofe 
open  vent. 

A cock  or  hen  turkey,  turkey  poults. 

If  the  cock  be  young,  his  legs  will  be  black  and 
fmooth,  and  his  fpurs  fhort ; if  ftale,  his  eyes  will  be 
funk  in  his  head,  and  the  feet  dry  ; if  new,  the  eyes 
lively  and  feet  limber.  Obferve  the  like  by  the  hen,  and 
moreover  if  fhe.be  with  egg,  fhe  will  have  a foft  open 
vent ; if  not,  a hard  clofe  vent,  Turkey  poults  are  known 
the  fame  way,  and  their  age  cannot  deceive  you. 

A cock,  hen,  &c. 

/ 

If  young,  his  fpurs  are  fhort  and  dubbed,  but  take 
particular  notice  they  are  not  pared  nor  fcraped  : if  old, 
he  will  have  an  open  vent ; but  if  new,  a clofe  hard 
vent : and  fo  of  a hen,  for  newnefs  or  flalenefs  ; if  old 
her  legs  and  comb  are  rough  ; if  young,  fmooth. 

A tame  goofe,  .wild  goofe,  and  hr  an  goofe. 

If  the  bill  be  yellowifh,  and  fhe  has  but  few  hairs, 
fhe  is  young  ; but  if  full  of  hairs,  <lnd  the  bill  and  foot 
red,  flie  is  old  ; if  new,  limber-footed  ; if  ftale,  dry 
looted.  And  fo  of  a wild  goofe,  and  bran  goofe. 

Wild  and  tame  ducks.  . 

The  duck,  when  fat,  is  hard  and  thick  on  the  belly, 
but  if  not,  thin  and  lean;  if  new,  limber-footed;  if 
hale,  dry  footed.  A true  wild  duck  has  a reddifh  foot, 
fmaller  than  the  tame  one.  , 


Goodwctts ' s 


37«> 


THE  ART  OF  COOKERY 


Goodwetts,  marie,  knots,  rufs , gull,  dotterells,  and 
wheat-ears. 

If  thefe  be  old,  their  legs  will  be  rough  ; if  young, 
fmooth-;  if  fat,  a fat  rump;  if  new,  limber-footed;  if 
ftale,  dry  footed 

Pheafant  cock  and  hen. 

The  cock  when  young,  has  dubbed  fpurs ; when  old, 
fharp  fmall  fpurs ; if  new,  a fall  vent ; and  if  ftale,  an- 
open  flabby  one.  The  hen,  if  young,  has  fmooth  legs, 
and  her  flefh  of  a curious  grain;  if  with  egg,  fhe  will 
have  a foft  open  vent,  and  if  not,  a clofe.  one.  For 
nevvnefs  or  ftalenefs,  as  the  cock. 

Heath  and  pheafant  poults. 

Ir  new,  they  will  be  ftiff  and  white  in  the  vent,  and 
the.  feet  limber;  if,  fat,  they  will  have  a hard  vent  ; if 
ftale,  dry  footed  and  limber  ; and  if  touched  they  will, 
peel. 

Heath  cock  and  hen. 

If  young,  they  have  fmooth  legs  and  bills;  and  if 
old,  rough.  For  the  reft,  they  are  known  as  the  fore- 
going- 

Partridge,  cock  and  hen. 

The  bill  white,  and  the  legs  bluifh,  fhew  age;  for 
if  young,  the  bill  is  black  and  the  legs  yellowiftv;  if 
new,  a fait  vent  ; if  ftale,  a green  and  open  one.  If 
their  crops  be  full,-  and  they  have  fed  on  green  wheat, 
they  may  taint  there  ; and  for  this  fmeil  in  their  mouth. 

Woodcock  and  fnipe. 

The  woodcock,  if  fat,  is  thick  and  hard;  if  new,, 
limber  footed;  when  ftale;  dry-footed;  or  if  their  no- 
fes  are  fnotty,  and  their  throats  muddy  and  moorith, 
they  are  naught.  A fnipe,  if  fat,  has  a fat  vent  in  the 
fide  under  the  wing,  and  in  the  vent  feels  thick;  tor 
the  reft,  like  the  woodcock. 
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D over  and  -pigeons. 

To  know  the  turtle-dove,  look  for  a bluifh  ring 
round  his  neck,  and  the  reft  moilly  whffcej  the  flock- 
dove  is  bigger;  and  the  ring-dove  is  lefs  thah  the  flock- 
dove.  The  dove-houfe  pigeons,  when  old,  are  red- 
legged  ; if  new  and  fat,  they  will  feel  full  and  fat  in 
the  vent,  and  are  limber-footed  ; but  if  flale,  a flabby 
Snd  green  vent. 

And  fo  green  or  gray  plover,  fieldfare,  blackbird, 
thrufh,  larks,  <bc. 

Of  hare,  leveret , or  ralhit. 

Hare  will  be  whitifh  and  ftiff,  if  new  and  clean  kil- 
led ; if  flale,  the  flefh  blackifh  in  mofl  parts  and  the 
body  limber  ; if  the  cleft  in  her  lips  fpread  very  much, 
and  her  claws  be  wide  and  ragged,  {he  is  old,  and  if 
the  contrary,  young;  if  the  hare  be  young,  the  ears 
will  tear  like  a piece  of  brown  paper ; if  old,  dry  and 
tough.  To  know  a true  leveret,  feel  on  the  fore-leg 
near  the  foot,  and  if  there  be  a fmall  bone  or  knob  it 
is  right,  if  not,  it  is  a hare  : for  the  reft  obferve  as  in 
a hare.  A rabbit,  if  dale,  will  be  limber  and  flimy  :; 
if  jievv,  white  and  ftiff ; if  old,  her  claws  are  very  long 
and  rough,  the  wool  mottled  with  grey  hairs;  if  young, 
•the  claws  and  wool  fmooth. 

FISH  in  feafon. 

Candlemas  quarter. 

Lobstirs,  crabs,  craw-filh,  river  craw-filh,  guard- 
'filh,  mackrel,  bream,  barbel,  roach,  fhade  or  allots 
lamprey  or  lamper  eels,  dace,  bleak,  prawns,  and  horfe- 
mackrel. 

The  eels  that  are  taken  in  running  water,  are  better 
than  pond  eels  ; of  thefe  the  lilver  ones  are  moll  eileemcd. 

Midfummer  quarter. 

Turbots  and  trouts,  foals,  grigs,  and  fiiafflins  and 
glout,  tenes,  falmon,  dolphin,  flying-fifli,  (heep-hcad, 
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tollis,  both  land  and  fea  fturgeon,  feale,  chubb,  lob- 
fters,  and  crabs. 

Sturgeon  is  a fifh  commonly  found  in  the  northern 
feas  ; but  now  and  then  we  find  them  in  our  great  ri- 
vers, the  Thames,  the  Severn,  and  the  Tyne,  This 
fifii  is  of  a very  large  fize,  and  will  fometimes  rneafure 
eighteen  feet  in  length.  They  are  much  eileemed  when 
frelh,  cut  in  pieces,  and  roaited  or  baked,  or  pickled 
for  cold  treats.  The  cavier  is  elteemed  a dainty,  which 
is  thefpawn  of  this  filh.  The  latter  end  of  this  quar- 
ter comes  fmelts. 

Michaelmas  quarter . 

Cod  and  haddock,  coal-fifh,  white  and  pouting  hake, 
lyng,  tulke  and  mullet,  red  and  grey  weaver,  gurnet, 
rocket,  herrings,  fprats,  foals,  and  flounders,  plaice, 
dabs  and  fmeare  dabs,  eels,  chars,  fcate,  thornback  and 
homlyn,  kinfon,  oyfters  andfcollops,  falmon,  fca-perch, 
and  carp,  pike,  tench  and  fea-tench. 

Scate-maides  are  black,  and  thornback  maides  white. 
Graybafs  comes  with  the  mullet. 

In  this  quarter  are  fine  fmelts,  and  hold  till  after 
Chriftmas. 

There  are  two  forts  of  mullets,  the  fea- mullet  and  ri- 
ver-mullet, both  equally  good. 

Chrijlmas  quarter. 

Dorfey,  bvile,  gudgeons,  gollin,  fmelts,  crouch, 
perch,  anchovy,  and  loach,  fcollop  and  wilks,  periwin- 
kles, cockles,  mufcles,  geare,  bearbet  and  hollebet. 

How  to  chufe  Fifh. 

To  chufe  falmon,  pike,  trout,  carp , tench,  grailing , bar- 
bel, chub,  ruff,  eel,  rvhiting,  fmelt,  Jhad,  &c. 

All  thefe  are  known  to  be  new  or  ftale  by  the  co- 
lour of  their  gills,  their  eafinefs  or  hardnels  to  open, 
the  hanging  or  keeping  up  their  fins,  the  itanJing  out 
or  linking  of  their  eyes,  c u.  and  by  fcnelling  their  gills. 

Turbot. 
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Turbot. 

H e is  chofen  by  his  thicknefs  and  plnmpnefs ; and  if 
his  belly  be  of  a cream  colour,  he  mult  fpend  well  ; but 
if  thin,  and  his  belly  of  a bluifh  white,  he  will  eat  very 
loofe. 

Cod  and  codling. 

o 

Chuse  him  by  his  thicknefs  towards  his  head,  and 
the  whitenefs  of  his  fiefh  \«hen  it  is  cut  : and  fo  of  a 
codling. 


Lyng. 

For  dried  lying,  chufe  that  which  is  thickeft  in  the 
poll,  and  the  fiefh  of  the  brightefl  yellow. 

Scate  and  thornback. 

These  are  chofen  by  their  thicknefs,  and  the  fhe- 
fcate  is  the  fwecteft,  efpecially  if  large. 

Soals. 

These  are  chofen  by  their  thicknefs  and  fliffnefs; 
when  their  bellies  are  of  a cream  colour,  they  fpend  the 
firmer. 

Sturgeon. 

If  it  cuts  without  crumbling,  and  the  veins  and 
gri Hies  give  a true  blue  where  they  appear,  and  the  flelh 
a perfect  white,  then  conclude  it  to  be  good. 

Frejh  herrings  and  mackrel. 

If  their  gills  are  of  a lively  fhining  rednefs,  their 
eyes  hand  full,  and  the  fifh  is  ftiff,  then  they  are  new  • 
but  if  duflcy  and  faded,  or  finking  and  wrinkled,  and 
tails  limber,  they  are  (tale. 

Lobjiers. 

Chuse  them  by  their  weight  ; the  heavieft  are  heft, 

I;,"0  7tc.r  be  *hf.m  ; lf  new>  tLe  tail  will  pull  fmart, 
hkeafpr.ng;  if  full,  the  middle  of  the 'tail  will  be  full 
of  hard,  or  redddh  fkmned  meat.  Cock  loblter  is 
known  by  the  narrow  back  part  of  the  tail,  and  the 
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two  nppermoft  fins  within  his  tail  are  IlifF and  hard  ; but 
the  hen  is  foft,  and  the  back  of  her  tail  broader. 

Prawns,  florimps,  and  crab-fijb. 

The  two  firft,  if  dale,  will  be  limber*  and  call  a 
kind  of  flimy  Imell,  their  colour  fading,  and  they  (limy  : 
the  latter  will  be  limber  in  their  claws  and  joints,  their 
red  colour  turn  blackilh  and  dulky,  and  will  have  an  ill 
fmell  under  their  throats ; otherwife  all  of  them  are 
good. 

i Plaice  and  flounders. 

If  they  are  fl i fF,  and  their  eyes  be  not  funk  or  look 
dull,  they  are  new  ; the  contrary  when  Hale.  The  belt 
fort  of  plaice  look  bluilh  on  the  belly. 

Pickled  falmon. 

If  the  flefh  feels  oily,  and  the  fcales  are  fliff  and  Ihin- 
ning,  and  it  comes  in  flakes,  and  parts  without  crumb- 
ling, then  it  is  new  and  good,  and  not  otherwife. 

Pickled  and  red-herrings. 

For  the  firll,  open  the  back  to  the  bone,  and  if  the 
flefh  be  white,  ileeky,  and  oily,  and  the  bone  white,  or 
a bright  red,  they  are  good.  If  red  herrings  carry  a 
good  glofs,  part  well  from  the  bone,  and  fmell  well, 
then  conclude  them  to  be  good. 

Fruits  and  Gardcn-fluft*  throughout  the  year. 

January  fruits  yet  lafling , are 

Some  grapes,  the  Kentifh,  ruffet,  golden,  French, 
kirton,  and  Dutch  pippins,  John  apples,  winter  queen- 
ings,  the  marigold  and  Harvey  apples,  pom-water, 
goiden-dorfct,  renneting,  love’s  pearmaln,  and  the  win- 
ter pearmain  ; winter  burgamot,  winter  boncrctien,  win- 
ter mailt,  winter  Norwich,  and  great  furrein  pears.  All 
garden  things  much  the  fame  as  in  December. 

February  fruits  yet  lafling. 

The  fame  as  in  January  except  the  golden-pippin 
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and  pom-water;  alfo  the  potnery,  and  the  winter-pep- 
pering and  dagobent  pear. 

March  fruits  yet  lojling. 

The  golden  ducket-doufet,  pippins,  rennetings,  love’s 
pearmain  and  John  apples.  The  latter  boncretien,  and 
double-blolfom  pear. 

April  fruits  yet . lafing. 

You  have  now  in  the  kitchen-garden  and  orchard, 
autumn  carrots,  winter  fpinnage,  fprouts  of  cabbage  and 
cauliflowers,  turnip-tops,  afparagus,  young  radilhes, 
Dutch  brown  lettuce  and  crefles,  burnet,  young  onions, 
fcallions,  leeks,  and  early  kidney  beans.  On  hot-beds, 
purflain,  cucumbers,  and  ;nu'.hrooms.  Some  cherries, 
green  apricots,  and  goofeberries  for  tarts. 

Pippins,  deuxans,  Weflbury  apple,  ruffeti  ng,  gilli- 
fiower,  the  later  boncretien,  oak  pear,  fcc. 

May.  The  product  of  the  kitchen  and  fruit  garden. 

Asparagus,  cauliflowers,  imperial  Silelia,  royal  and 
cabbage  lettuces,  burnet,  purflain,  cucumbers,  nafter- 
tian  flowers,  peafe  and  beans  fovvn  in  Odfober,  arti- 
chokes, fear-let  flrawberries,  and  kidney  beans.  Upon 
the  hot-beds,  May  cherries,  May  dukes.  On  w : 11s, 
green  apricots,  and  goofeberries. 

Pippins,  devans,  or  John  apples,  Weftbury  apples., 
rufleting,  gilliflower  apples,  the  codling,  isc. 

The  great  karvile,  winter  boncretien  black  Worcef- 
tcr  peer,  furrein,  and  double-blolfom  pear.  Now  is  trhe 
proper  time  to  difl.il  herbs,  which  are  in  their  greateft 
perfe&ion. 

fune.  The  prod ufl  of  the  kitchen  and  fruit  garden. 

Asparagus,  garden  beans  and  peafe,  kidney  beans, 
cauliflowers,  artichokes,  Batterfea  and  Dutch  cabbage, 
melons  on  the  firlt  ridges,  young  onions,  carrots,  and 
parfnips  fown  in  February,  purflain,  burrage,  burnet, 
the  flowers  of  naftertian,  the  Dutch  brown,  the  impe- 
rial, the  royal,  the  Silelia  and  cofs  lettuces,  feme  blanch- 
ed endive  and  cucumbers,  and  all  forts  of  pot-herbs. 

1 i 2 Green 
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Green  goofeberries,  ftrawberries,  feme  rafpberries, 
currants  white  and  black,  duke  cherries,  red  harts,  the 
Flemifh  and  carnation  cherries,  codlings,  jannatings, 
and  the  mafeuline  apricot.  And  in  the  forcing  frames 
all  the  forward  kind  of  grapes. 

July.  The  product  of  the  kitchen  and  fruit  garden. 

Ronc  ival  and  winged  peafe,  garden  and  kidney 
beans,  cauliflowers,  cabbages,  artichokes,  and  their 
imall  fuckers,  all  forts  of  kitchen  and  aromatic  herbs. 
Sallads,  as  cabbage-lettuce,  purflain,  burnet,  young 
onions,  cucumbers,  blanched  endive,  carrots,  turnips, 
beet3,  naftertian  flowers,  mufk  melons,  wood  ftraw’bcr- 
ries,  currants,  goofeberries,  rafpberries,  red  and  white 
jannatings,  the  Margaret  apple,  the  primal  ruffet,  fum- 
mer  green,  chiflfel  and  pearl  pears,  the  carnation  morel- 
la,  great  bearer,  Morocco,  origat,  and  begareux  cher- 
ries. The  nutmeg,  Ifabella,  Perfian,  Newington,  vio- 
let, mufeal,  and  rambuillet  peaches.  Ne&arines,  the 
primodial,  myrobalan,  red,  blue,  amber,  damafk  pear, 
apricot,  and  cinnamon  plumbs;  alfo  the  king’s  and  la- 
dy Elifabeth’s  plumbs,  he.  fome  figs  and  grapes.  Wal- 
nuts in  high  feafon  to  pickle,  and  rock  fam pier.  The 
fruit  yet  lading  of  the  lafl  year,  are  the  deuxans  and 
winter;  rufleting. 

Jhgufl.  The  predutt  of  the  kitchen  and  fruit  garden. 

Cabbages  and  their  fprouts,  cauliflowers,  artichokes, 
cabbage-lettuce,  beets,  carrots,  potatoes,  turnip,  fome 
beans,  peafe,  kidney-beans,  and  all  forts  of  kitcherr- 
herbs,  raddifhes,  horfe-raddilh,  cucumbers,  crefles,  fome 
tarragon,  onions,  garlic,  rocamboles,  melons,  and  cu- 
cumbers for  pickling. 

Goofeberries,  rafpberries,  currants,  grapes,  figs,  mul- 
berries and  filberts,  apples,  the  Wind  tor  fovereign, 
orange  burgamot  flipper,  red  Catharine,  king  Catharine, 
penny  Pruflian,  fummer  poppening,  fugar  and  louding 
pears.  Crown  Bourdeaux,  lavur,  dil put,  favoy  and 
wallacotta  peaches  ; the  muroy,  tawny,  red  Roman,  lit- 
tle green  clutter,  and  yellow  neftarines. 

Imperial  blue  dates,  yellow  late  pear,  black  pear, 
white  nutmeg  late  pear,  great  Antony  or  Turkey  and 

Jajic. 
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Jane  plumbs.  Clutter,  mufcadine,  and  cornelian 
grapes. 

September.  ‘The  produtt  of  the  kitchen  and  fruit  garden. 

Garden  and  fome  kidney  beans,  roncival  peafe,  ar- 
tichokes, raddi flies,  cauliflowers,  cabbage-lettuce,  cref- 
fes,  chervil,  onions,  tarragon,  burnet,  fellery,  endive, 
mufhrooms,  carrots,  turnips,  fkirrets,  beets,  fcorzone- 
ra,  horfe-raddifh,  garlic,  flialots,  rocumbole,  cabbage 
and  their  fprouts,  with  favoys,  which  are  better  when 
more  fweetened  with  the  froft. 

Peaches,  grapes,  figs,  pears,  plumfrs,  walnuts,  filberts, 
almonds,  quinces,  melons,  and  cucumbers. 

October.  The  product  of  the  kitchen  and  fruit  garden . 

Some  cauliflowers,  artichokes,  peafe,  beans,  cucum- 
bers, and  melons,  alfo  July  fown  kidney  beans,  turnips, 
carrots,  parfnips,  potatoes,  fkirrets,  fcorzonera,  beets, 
onions,  garlic,  flialots,  rocumbole,  chardones,  ciefles, 
chervil,  muft'ard,  raddifli,  rape,  fpinage,  lettuce  fmall 
and  cabbaged,  burnet,  tarragon,  blanched  fellery  and 
endive,  late  peaches  and  plumbs,  grapes  and  figs.  Mul- 
berries, filberts,  and  walnuts.  The  bullace,  pines,  and 
arbuters  ; and  great  variety  of  apples  and  pears. 

November.  The  produtt  of  the  kitchen  and1  fruit  garden. 

Cauliflowers  in  the  green-houfe,  and  fome  arti- 
chokes, carrots,  parfnips,  turnips,  beets,  fkirrets,  fcor- 
zonera, horfe-raddifli,  potatoes,  onions,  garlic,  fhalots, 
■rocumbole,  fellery,  parfley,  forrel,  thyme,  favoury,  fweet 
marjoram  dry,  and  clary  cabbages  and  their  fprouts,  fu- 
voy  cabbage,  fpinage,  late  cucumbers.  Hot  herbs  on 
the  hot-bed,  burnet,  cabbage,  lettuce,  endive  blanched; 
feveral  forts  of  apples  and  pears. 

Some  bullaceSj  medlars,  arbutus,  walnuts,  hazel  nuts, 
and  chefnuts. 

December.  The  produtt  of  the  kitchen  and  fruit  garden. 

Many  forts  of  cabbages  and  favoys,  fpinage,  and 
fome  cauliflowers  in  the  confervatory,  and  artichokes 
in  land.  Roots  we  have  as  in  the  latt  month.  Small 

herbs  on  the  hot-beds  for  fallads,  alfo  mint,  tarraron, 

1.  ' 
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and  cabbage  lettuce  preferved  under  glades ; chervil, 
fellery,  and  endive  blanched.  Sage,  thyme,  favoury, 
beet-leaves,  tops  of  young  beets,  parfley,  forrel,  fpi- 
nage,  leeks,  and  fweet  marjoram,  marigold  flowers,  and 
mint  dried.  Afparagus  on  the  hot-bed,  and  cucumbers 
on  the  plants  fown  in  July  and  Augud,  and  plenty  of 
pears  and  apples. 


A certain  cure  for  the  bite  of  a mad  dog.  • 

ET  the  patient  be  blooded  at  the  arm  nine  or  ten 


I ounces.  Take  of  the  herb,  called  in  Latin,  lichen 


cinereus  terrejlris ; in  Englifh,  afh-coloured  ground  li- 
ver-wort ; cleaned,  dried,  and  powdered,  half  an  ounce. 
Of  black  pepper  powdered,  two  drams.  Mix  thefe  well 
together,  and  divide  the  powder  into  four  dofes,  one 
of  which  mull  be  taken  every  morning  faffing,  for  four 
tuornings  fucceflively,  in  half  a pint  of  cow’s  milk 
warm.  After  thefe  four  dozes  are  taken,  the  patient 
muff  go  into  the  cold  bath,  or  a cold  fpring  or  river 
every  morning  fading  for  a month.  He  mud  be  dipt 
all  over,  but  not  to  flay  in  (with  his  head  above  water) 
longer  than  half  a minute,  if  the  water  be  very  cold. 
After  this  he  mud  go  in  three  times  a-week  for  a fort- 
night longer. 

N.  B.  The  lichen  is  a very  common  herb,  and  grows 
generally  in  fa-ndy  and  barren  foils  all  over  England. 
The  riujit  time  to  gather  it  is  in  the  months  of  October 
and  November.  Dr.  Mead. 

Another  for  the  bits  of  a mad  dog. 

For  the  bite  of  a mad  dog,  for  either  man  or  bead, 
take  fix  ounces  of  rue  clean  picked  and  bruifed,  tour 
ounce'  of  garlick  peeled  and  bruifed,  four  ounces  of 
Venice  treacle,  and  four  ounces  of  filed  pewter,  or 
fe raped  tin.  Boil  thefe  in  two  quarts  of  the  belt  ale. 


CHAP.  XXII. 
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Give  eight  or  nine  fpoonfuls  of  it  warm  to  a man  or 
a woman,  three  mornings  fading.  Eight  or  nine  fpoon- 
fuls is  fufficient  for  the  ftrongeit ; a letter  quantity  to 
thofe  younger,  or  of  a weaker  conftitution,  as  you  may 
judge  of  their  ftrength  : ten  or  twelve  fpoonfuls  for  a 
horie  or  a bullock;  three,  four,  or  five  to  a fiieep,  hog, 
or  dog.  This  mud  be  given  within  nine  days  after  the 
bite ; it  feldom  fails  in  man  or  bead.  If  you  bind  fome 
of  the  ingredients  on  the  wound,  it  will  be  fo  much  the 
better. 

Receipt  againji  the  plague. 

Take  of  rue,  fage,  mint,  rofemary,  wormwood,  and 
lavender,  a handful  of  each;  infufe  them  together  in  a 
gallon  of  white-  wane  vinegar,  put  the  whole  into  a 
Hone  pot  clofely  covered  up,  upon  warm  wood-adies, 
for  four  days : after  which  draw  off  (or  drain  through 
fine  flannel)  the  liquid,  and  put  it  into  bottles  well 
corked,  and  into  every  quart-bottle  put  a quarter  of  an 
ounce  of  camphire.  With  this  preparation  wafli  your 
mouth,  and  rub  your  loins  and  your  temples  every  day; 
fnuft  a little  up  your  rioflrils  when  you  go  into  the  air, 
and  carry  about  you  a bit  of  fpunge  dipped  in  the  fame, 
in  order  to  fined  to  upon  all  occalions,  efpecially  when- 
you  are  near  any  place  or  perfon  that  is  infedted.  They 
write,  that  four  malefactors  (who  had  robbed  the  in- 
fedted  houfes,  and  murdered  the  people  during  the 
courfe  of  the  plague)  owned,  when  they  came  to  the 
gallows,  that  they  had  preferved  themfelves  from  the 
contagion  by  uling  the  above  medicine  only,  and  that 
they  went  the  whole  time  from  houfe  to  houfe  without 
any  fear  of  the  didemper. 

Hocw  to  keep  clear  from  lugs. 

First  take  out  of  your  room  all  filver  and  gold  lace, 
then  fet  the  chairs  about  the  room,  (hut  up  your  win- 
dows and  doors,  tack  a blanket  over  each  window,  and 
before  the  chimney,  and  over  the  doors  of  the  room, 
fet  open  all  clofets  and  cupboard  doors,  all  your  draw- 
eis  and  boxes,  hang  the  ted  of  your  bedding  on  the 
chair-backs,  lay  the  feather-bed  on  a table,  then  fet  a 
huge  broad  earthen  pan  in  the  middle  of  the  room, 

and 
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and  in  that  fet  a chafiing-dilh  that  (lands  on  feet,  full 
of  charcoal  well  lighted : if  your  room  is  very  bad,  a 
pound  of  rolled  brimllone;  if  only  a few,  half  a pound. 
Lay  it  on  the  charcoal,  and  get  out  of  the  room  as 
quick  as  polfibly  you  can,  or  it  will  take  away  your 
breath.  Shut  your  door  clofe,  with  the  blanket  over  it, 
and  be  fure  to  fet  it  fo  as  nothing  can  catch  fire.  If  you 
have  any  India  pepper,  throw  it  in  with  the  brimflone. 
You  mull  take  care  to  have  the  door  open  whilft  you 
lay  in  the  brimllone,  that  you  may  get  out  as  foon  as 
poflible.  Don’t  open  the  door  under  fix  hours,  and  then 
you  mull  be  very  careful  how  you  go  in  to  open  the 
windows  ; therefore  let  the  doors  (land  open  an  hour 
before  you  open  the  windows.  Then  brulh  and  fweep 
your  room  very  clean,  walh  it  well  with  boiling  lee,  or 
boiling  water,  with  a little  unllacked  lime  in  it,  get  a 
pint  of  fpirits  of  wine,  a pint  of  fpirits  of  turpentine, 
and  an  ounce  of  camphire ; fhake  all  well  together,  and 
with  a bunch  of  feathers  walh  your  bed- (lead  very  well, 
and  fprinkle  the  rell  over  the  feather-bed,  and  about  the 
wainfcot  and  room. 

If  you  find  great  fwarms  about  the  room,  and  forr.e 
not  dead,  do  this  over  again,  and  you  will  be  quite 
clear.  Every  fpring  and  fall  walh  your  bedhead  with 
half  a pint,  and  you  will  never  have  a bug  ; but  if  you 
find  any  come  in  with  new  goods,  or  boxes,-  &c.  only 
walh  your  bedhead,  and  fprinkle  all  over  your  bedding 
and  bed,  and  you  will  be  clear;  but  be  fure  to  do  it  as 
foon  as  you  find  one.  If  your  room  is  very  bad,  it  will  be 
well  to  paint  the  room  after  the  brimllone  is  burnt  in  it. 

This  never  fails,  if  rightly  done. 

An  effe  final  way  to  clear  the  hedjlead  of  hugs. 

Take  quickfilver,  and  mix  it  well  in  a mortar,  with 
the  while  of  an  egg,  till  the  quickfilver  is  all  well  mist, 
and  there  is  no  blubbers ; then  beat  up  fome  white  of 
an  egg  very  fine,  and  mix  with  the  quickfilver  till  it  is  1 
like  a fine  ointment,  'then  with  a feather  anoint  the  J 
bedhead  all  over  in  every  creek  and  corner,  and  about  I 
the  lacing  and  binding,  where  you  think  there  is  any.  I 
Do  this  two  or  three  times:  it  is  a certain  cure,  and  j 
will  not  fpoil  any  thing. 


Dire  fiicrs  < 
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Di regions  to  the  houfe-maid. 

Always,  when  you  fweep  a room,  throw  a little 
wet  land  all  over  it,  and  that  will  gather  up  all  the  flew 
and  dull,  prevent  it  from  riling,  clean  the  boards,  and 
fave  the  bedding,  pidlures,  and  all  other  furniture,  from 
dull  and  dirt. 


ADDITIONS, 


As  printed  in  the  Fifth  Edition. 


To  drefs  a turtle  the  Weft- Indian  nuay. 

TAKE  the  turtle  out  of  water  the  night  before  you 
intend  to  drefs  it,  and  lay  it  on  its  back,  in  the 
morning  cut  its  throat  or  the  head  off,  and  let  it  bleed 
well  ; then  cut  off  the  fins,  fcald,  fcale,  and  trim  them 
with  the  head,  then  raife  the  callepy  (which  is  the  belly 
or  under-lhell)  clean  off,  leaving  to  it  as  much  meat  as 
you  conveniently  can  ; then  take  from  the  back-fhell 
all  the  meat  and  intrails,  except  the  monfieur,  which 
is  the  fat,  and  looks  green,  that  mull  be  baked  to  and 
with  the  Ihell  ; wafh  all  clean  with  fait  and  water,  and 
cut  it  into  pieces  of  a moderate  iize,  taking  from  it  the 
bones,  and  put  them  with  the  fins  and  head  in  a foup- 
pot,  with  a gallon  of  water,  fome  fait,  and  two  blades 
of  mace.  When  it  boils,  Ikim  it  clean,  then  put  in  a 
bunch  of  thyme,  parfley,  ifavoury,  and  young  onions, 
and  your  veal  part,  except  about  one  pound  and  a half, 
which  mull  be  made  force-meat  of,  as  for  Scotch  col- 
lops,  adding  a little  Cayan  pepper ; when  the  veal  has 
boiled  in  the  foup  an  hour,  take  it  out,  and  cut  it  in 
pieces,  and  put  to  the  other  part,  'ihe  guts  (which  is 
reckoned  the  bell  part)  mull  be  fplit  open,  fcraped,  and 
made  clean,  and  cut  in  pieces  about  two  inches  long. 
The  paunch  or  maw  mull  be  fcalded  and  Ikinncd,  and 
cut,  as  the  other  parts,  the  fize  you  think  proper;  then 

put 
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put  them  with  the  guts  and  other  parts,  except  the  liver, 
with  half  a pound  of  good  frefli  butter,  a few  {ballots, 
a bunch  of  thyme,  parlley,  and  a little  favoury,  feafoned 
with  fait,  white  pepper,  mace,  three  or  four  cloves 
beaten,  a little  Cayan  pepper,  and  take  care  not  to  put 
too  much;  then  let  it  [lew  about  half  an  hour  over  a 
good  charcoal  fire,  and  put  in  a pint  and  a half  ofi 
Madeira  wine,  and  as  much  of  the  broth  as  will  cover 
it,  and  let  it  (lew  till  tender.  It  will  take  four  or  five 
hours  doing.  When  almoft  enough,  fkim  it,  and  thicken 
it  with  flour,  mixt  with  fome  veal  broth,  about  the 
thicknefs  of  a fricafey.  Let  your  force-meat  halls  be 
fried  about  the  fize  of  a walnut,  and  be  ftewed  about 
half  an  hour  with  the  reft  ; if  any  eggs,  let  them  be 
boiled  and  cleaned  as  you  do  knots  of  pullets  eggs,  and, 
if  none,  get  twelve  or  fourteen  yolks  of  hard  eggs : 
then  put  the  (lew  (which  is  the  callepafh)  into  the  back- 
fliell,  with  the  eggs  all  over,  and  put  it  into  the  oven 
to  brown,  or  do  it  with  a falamander. 

The  callcpy  muft  be  flaftied  in  feveral  places,  and 
moderately  feafoned,  with  pieces  of  butter,  mixt  with 
chopped  thyme,  parfley,  and  young  onions,  with  fait, 
white  pepper  and  mace  beaten,  and  a little  Cayan  pep- 
per ; put  a piece  on  each  flafli,  and  then  fome  over, 
and  a dull  of  flour ; then  bake  it  in  a tia  or  iron  drip- 
ping-pan, in  a briflc  oven. 

The  back-fliell  (which  is  called  the  callepafli)  muft 
be  feafoned  as  the  callepy,  and  baked  in  a dripping-pan, 
fet  upright  with  four  brick-bats,  or  any  thing  elfe.  An 
hour  and  a half  will  bake  it,  which  muft  be  done  before 
the  (lew  is  put  in. 

The  fins,  when  boiled  very  tender,  to  be  taken  out 
of  the  foup,  and  put  into  a ftew-pan,  with  fome  good 
veal  gravy,  not  high-coloured,  a little  Madeira  wine, 
feafoned  and  thickened  as  the  callepafli,  and  ferved  in 
a difh  by  itfelf. 

The  lights,  heart,  and  liver,  may  be  done  the  fame 
way,  only  a little  higher  feafoned  ; or  the  lights  and 
heart  may  be  ftewed  with  the  callepafli,  and  taken  out 
before  you  put  it  in  the  fhell,  with  a little  of  the  fauce, 
adding  a little  more  feafoning,  and  dilh  it  by. itfelf. 

The 
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The  veal  part  may  be  made  friandos*  or  Scotch  col- 
lops  of.  The  liver  fhould  never  be  dewed  with  the  cal- 
lepaih,  but  always  dreffed  by  itfelf  after  any  manner  you 
like,  except  you  fepa'rate  the  lights  and  heart  from  the 
callepafh,  and  then  always  ferve  them  together  in  one 
dilh.  Take  care  to  (train  the  fou.p,  and  ferve  it  in  a 
turreen,  or  clean  china  bowl. 

Dijhes. 

A Callepy. 

Lights,  <bc. — Soup. — Fins. 

Callepafh. 

N.  B.  In  the  Weft  Indies  they  generally  foufe  the 
fins,  and  eat  them  cold  ; omit  the  liver,  and  only  fend 
to  table  the  callepy,  callepafh,  and  foup.  This  is  for 
a turtle  about  fixty  pounds  weight. 

To  juake  ice  cream. 

Take  two  pewter  bafons,  one  larger  than  the  other; 
the  inward  one  mult  have  a clofe  cover,  into  which  you 
are  to  put  your  cream,  and  mix  it  with  rafpberrks,  or 
whatever  you  like  bed,  to  give  it  a flavour  and  colour. 
Sweeten  it  to  your  palate ; then  cover  it  clofe,  and  fet 
it  into  the  larger  bafon.  Fill  it  with  ice,  and  a handful 
of  fait : let  it  {land  in  this  ice  three  quarters  of  an  hour, 
then  uncover  it,  and  ftir  the  cream  well  together;  cover 
it  clofe  again,  and  let  it  Hand  half  an  hour  longer;  af- 
ter that  turn  it  into  your  plate.  Thefe  things  are  made 
at  the  pewterers. 

A turkey,  &c.  in  gelly. 

Boil  a turkey  or  a fowl  as  white  as  you  can,  let  it 
{land  till  cold,  and  have  ready  a gelly  made  thus:  take 
a fowl,  fkin  it,  take  off  all  the  fat,  don’t  cut  it  to  pieces, 
nor  break  the  bones;  take  four  pounds  of  a leg  of  veal, 
without  any  fat  or  fkin,  put  it  into  a well-tinned  fauce- 
pan,  put  to  it  full  three  quarts  of  water,  fet  it  on  a 
very  clear  fire  till  it  begins  to  fimmer ; be  fure  to  fkim 
it  well,  but  take  great  care  it  don’t  boil.  When  it  is 
well  fkimtned,  fet  it  fo  as  it  will  but  juft  feem  to  fimmer, 
put  to  it  two  laige  blades  of  mace,  half  a nutmeg,  and 
twenty  corns  of  white  pepper,  a little  bit  of  lemon-peel 
as  big  as  a fixpcnce.  1 his  will  take  hx  or  feven  hours 

doing. 
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doing.  ^ When  you  think  it  is  a flifF  gelly,  which  you 
will  know  by  taking  a little  out  to  cool,  be  fure  to  fkim 
off  all  the  fat,  if  any,  and  be  fure  not  to  ftir  the  meat 
in  the  fauce-pan.  A quarter  of  an  hour  before  it  ij 
done,  throw  in  a large  tea-fpoonful  of  fait,  fqueeze  in 
the  juice  of  half  a fine  Seville  orange  or  lemon  ; when 
you  think  it  is  enough,  ftrain  it  off  through  a clean 
fieve,  but  don’t  pour  it  off  quite  to  the  bottom  for  fear 
of  fettlings.  Lay  the  turkey  or  fowl  in  the  difh  you 
intend  to  fend  it  to  the  table  in,  then  pour  this  liquor 
over  it,  let  it  ftand  till  quite  cold,  and  fend  it  to  table. 
A few  naftertian  flowers  ftuck  here  and  there  looks  pret- 
ty, if  you  can  get  them  ; but  lemon  and  all  thofe  thing* 
are  entirely  fancy.  This  is  a very  pretty  difh  for  a cold 
collation*  or  a fupper. 

All  forts  of  birds  or  fowls  may  be  done  this  way. 

7c  make  citron. 

Quarter  your  melon,  and  take  out  all  the  infide, 
then  put  into  the  lyrup  as  much  as  will  cover  the  coat ; 
let  it  boil  in  the  fyrup  till  the  coat  is  as  tender  as  the 
inward  part,  then  put  them  in  the  pot  with  as  much  fy- 
rup as  will  cover  them.  Let  them  {land  for  two  or  three 
days,  that  the  fyrup  may  penetrate  through  them,  and 
boil  your  fyrup  to  a candy  height  with  as  much  moun- 
tain wine  as  will  wet  your  fyrup,  clarify  it,  and  then 
boil  it  to  a candy  height  ; then  dipin  the  quarters,  and 
lay  them  on  a fieve  to  dry,  and  fet  them  before  a flow 
fire,  or  put  them  in  a flow  oven  till  dry.  Obferve  that 
your  melon  is  but  half  ripe,  and,  when  they  are  dry, 
put  them  in  deal  boxes  in  paper. 

To  candy  cherries  or  green  gages. 

Dip  the  (lalks  and  leaves  in  white-wine  vinegar  boil- 
ing, then  fcald  them  in  fyrup  ; take  them  out,  and  boil 
them  to  a candy  height ; dip  in  the  cherries,  and  hang 
them  to  dry  with  the  cherries  downwards.  Dry  them 
before  the  fire,  or  in  the  fun.  Then  take  the  plumbs, 
after  boiling  them  in  a thin  fyrup,  peel  off  the  lkin  and 
candy  them,  and  fo  hang  them  up  to  dry. 
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To  take  iron  moldr  out  of  linen. 

Take  forrel,  bruife  it  well  in  a mortar,  fqueeze  it 
through  a cloth,  bottle  it,  and  keep  it  for  life,  d ake 
a little  of  the  above  juice  in  a filver  or  tin  fauce-pan, 
boil  it  over  a lamp,  as  it  boils  dip  in  the  iron  mold, 
don’t  rub  it,  but  only  fqueeze  it.  As  foon  as  the  iron 
mold  is  out,  throw  it  into  cold  water.  4 

To  make  India  pickle. 

To  a gallon  of  vinegar  one  pound  of  garlic,  and  three 
quarters  of  a pound  of  long  pepper,  a pint  of  muflard- 
feed,  one  pound  of  ginger,  and  two  ounces  of  turmeric  ; 
the  garlic  mull  be  laid  in  fait  three  days,  then  wiped 
clean,  and  dry’d  in  the  fun  ; the  long  pepper  broke, 
and  the  mudard-feed  bruifed  ; mix  all  -together  in  the 
vinegar,  then  take  two  large  hard  cabbages  and  two 
cauliflowers,  cut  them  in  quarters,  and  fait  them  well ; 
let  them  lie  three  days,  and  dry  them  well  in  the  fun. 

N.  B.  The  ginger  mud  lie  twenty-four  hours  in  fait 
and  water,  then  cut  fmall  and  laid  in  fait  three  days.  - 

To  make  Englijh  catchup. 

Take  the  larged  flaps  of  mulhrooms,  wipe  them  dry, 
but  don’t  peel  them,  break  them  to  pieces,  and  fait* 
them  very  well  ; let  them  dand  fo  in  an  earthen  pan  for 
nine  days,  dirring  them  once  or  twice  a-day  ; then  .put 
them  into  a jug  clofe  flopp’d,  fet  into  water  over  a fire 
1 for  three  hours;  then  drain  it  through  a fieve,  and  to 
I every  quart  of  the  juice  put  a pint  of  flrong  dale  mum- 
my-beer, not  bitter,  a quarter  of  a pound  of  anchovies, 
a quarter  of  an  ounce  of  mace,  the  fame  of  cloves,  half 
an  ounce  of  pepper,  a race  of  ginger,  half  a pound  of 
fhalots  : then  boil  them  all  together  over  a flow  fire  til! 
half  the  liquor  is  waded,  keeping  the  pot  clofe  covered; 
then  drain  it  through  a flannel  bag,  If  the  anchovies 
don’t  make  it  fait  enough,  add  a little  fait. 


K k 
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To  prevent  the  infeStion  among  horned  cattle, 

Make  an  iflue  in  the  dewlap,  put  in  a peg  of  black 
hellebore,  and  rub  all  the  vents  both  behind  and  before 
with  tar. 


NECESSARY  DIRECTIONS, 

Whereby  the  Reader  may  eafily  attain  the  ufeful 
Art  of  Carving. 

To  cut  up  a turkey. 

RAISE  the  leg,  open  the  joint,  but  be  fore  not  to 
take  off  the  leg;  lace  down  both  Tides  of  the 
bread,  and  open  the  pinion  of  the  bread,  but  do  not 
take  it  off  ; raife  the  merry  thought  between  the  bread- 
bone  and  the  top,  raife  the  brawn,  and  turn  it  out- 
ward both  Tides,  but  be  careful  not  to  cut  it  off,  nor 
break  it  ; divide  the  wing-pinions  from  the  joint  next 
the  body,  and  dick  each  pinion  where  the  brawn  was 
turned  out  ; cut  t.ff  the  diarp  end  of  the  pinion,  and 
the  middle-piece  will  lit  the  place  exaftly. 

A bullard,  capon,  or  pheafant,  is  cut  up  in  the  fame 
manner. 

To  rear  a goofe. 

Cut  off  both  legs  in  the  manner  of  fhoulders  of 
lamb  ; take  off  the  belly  piece,  clofe  to  the  extremity, 
of  the  bread  ; lace  the  goofe  down  both  lides  of  the 
bread,  about  half  an  inch  from  the  (harp  bone  : divide 
the  pinions  and  the  flelh,  fird  laced  with  your  knife, 
which  mud  be  railed  from  the  bone,  and  taken  off, 
with  the  pinion,  from  the  body ; then  cut  off  the  mer- 
ry-thought, and  cut  another  dice  from  the  bread-bone 
quite  through  ; ladly,  turn  up  the  carcafe,  cutting  it 
afunder,  the  back  above  the  loin-bones. 


T* 
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To  unbrace  a mallard  or  duck . 

First  raife  the  pinions  and  legs,  but  cut  them  not 
off;  then  raife  the  merry- thought  from  the  bread,  and 
lace  it  down  both  fides  with  your  knife. 

To  unlace  a coney. 

The  back  muff  be  turned  downward,  and  the  apron, 
divided  from  the  belly  ; this  done,  flip  in  your  knife 
between  the  kidneys,  loofening  the  llefh  on  each  fide  ; 
then  turn  the  belly,  cut  the  back  crofs-ways  between 
the  wings,  draw  your  knife  down  both  lides  of  the  back, 
bone,  dividing  the  fides  and  leg  from  the  back.  Ob- 
ferve  not  to  pull  the  leg  too  violently  fiom  the  bone 
when  you  open  the  fide,  but  with  great  exa&nefs  lay 
open  the  fides  from  the  feut  to  the  fhoulder,  and  then 
put  the  legs  together. 

To  wing  a partridge  or  quail. 

After  having  raifed  the  legs  and  wings,  ufe  fait  and 
powdered  ginger  for  fauce. 

To  allay  a pheafani  or  tail . 

This  differs  in  nothing  from  the  foregoing,  but  that 
you  muff  ufe  fait  only  for  fauce. 

To  difinember  a hern. 

Cut  off  the  legs,  lace  the  breaft  down  each  fide,  and 
open  the  breaft-pinion,  without  cutting  it  off ; raife  the 
merry  thought  between  the  breaft-bone  and  the  top  of 
it;  then  raife  the  brawn,  turning  it  outward  on  both 
fides  ; but  break  it  not,  nor  cut  it  off ; fever  the  wing- 
pinion  from  the  joint  neareft  the  body,  flicking  the  pi- 
nions in  the  place  where  the  brawn  was  ; remember  to 
cut  off  the  fharp  end  of  the  pinion,  and  fupply  the 
place  w'ith  the  middle-piece. 

In  this  manner  fome  people  cut  up  a capon  or  phea- 
sant, and  likewife  a bittern,  ufing  no  fauce  but  fait. 

Ta 
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To  thigh  a ’woodcock. 

The  legs  and  wings  mud  be  raifed  in  the  manner  of 
a fowl,  only  open  the  head  for  the  brains  ; and  fo  you 
thigh  curlews,  plover,  or  fiiipe,  ufing  no  fauce  but  fait. 

To  difplay  a crane. 

After  his  legs  are  unfolded,  cut  off  the  wings; 
take  them  up,  and  fauce  them  with  powdered  ginger, 
vinegar,  fait,  and  muftard. 

To  lift  a fw an. 

Slit  it  fairly  down  the  middle  of  the  bread,  clean 
through  the  back  from  the  neck  to  the  rump  ; divide  it 
in  two  parts,  neither  breaking  nor  tearing  the  flefh  ; 
then  lay  the  halves  in  a charger,  the  flit  Tides  down- 
wards ; throw  fait  upon  it,  and  fet  it  again  on  the  table. 
The  fauce  mull  be  chaldron,  fervcd  up  in  faucers. 
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appendix. 


Gbfervations  cn  preferving  Salt  Meat,  fo  as  to  keep 
it  mellow  and  fine  for  three  or  four  Months-,  and. 
to  preferve  potted  Butter.  • 

'AKE  care,  when  von  fait  your  meat  in  thefum- 
X mer,  that  it  be  quite  cool  after  it  comes  from 
the  butchers  ; the  way  is,  to  lay  it  on  cold  biicks  for 
a few  hours,  and,  when  you  fait  it,  lay  it  upon  an  in- 
clining board  to  drain  off  the  blood  ; then  fait  it  afrefh  ; 
add  to  every  pound  of  fait  half  a pound  of  Lifbon  fugar, 
and  turn  it  in  the  pickle  every  day;  at  the  month’s  end 
it  will  be  fine  : the  fait  which,  is  commonly  ufed  hardens 
and  fpoils  all  the  meat ; the  right  fort  is  that  called 
Lowndes’s  fait ; it  comes  from  Nantwich  in  Chefiiire  ; 
there  is  a very  fine  fort  that  comes  from  Malden  in  Ef- 
lex,  and  from  Suffolk,  which  is  the  reafon  of  that  but- 
ter being  finer  than  any  other;  and,  if  every  body 
would  make  ufeof  that  fait  in  potting  butter,  we  fliould 
not  have  fo  much  bad  come  to  market;  obferving  all 
die  general  rules  of  a dairy.  If  you  keep  your  meat  long 
in  fait,  half  the  quantity  of  fugar  will  do  ; and  then  be- 
llow loaf- fugar;  it  will  eat  much  finer.  This  pickle  can- 
not be  called  extravagant,  becaufe  it  will  keep,  a great 
while  ; at  three  or  four  months  end  boil  it  up  ; if  you 
have  no  meat  in  the  pickle,  fkim  it,  and,  when  cold, 
only  add  a little  more  fait  and  fugar  to  the  next  meat' 
you  put  in,  and  it  will  be  good  a twelvemonth  longer. 

Take  a leg  of  mutton  piece,  veiny  or  thick  ffmk- 
pwce,  without  any  bone,  pickled  as  above,  only  add  to 
every  pound  of  fait  an  ounce  of  faltpetre;  after 
a month  or  two  in  the  pickle,  take  it  out,  and  lay  it  in 
loit  water  a few  hours,  then  roaft  it  ; it  eats  fine.  A 
leg  of  mutton  or  fhoulder  of  veal  does  the  Jame.  !i  id' 
a very  good  thing  where  a market  is  at  a great  u'iftance’ 
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and  a large  family  obliged  to  provide  a great  deal  of 
meat. 

As  to  the  pickling  of  hams  and  tongues,  you  have 
the  receipt  in  the  foregoing  chapters  ; but  ule  either  of 
thefe  fine  falts,  and  they  will  be  equal  to  any  Bayonne 
hams,  provided  your  porkling  is  fine,  and  well  fed. 

To  drefs  a 7/iock  turtle. 

Take  a calf’s  head,  and  fcald  off  the  hair,  as  you 
would  do  off  a pig  ; then  clean  it,  cut  off  the  horny 
part  in  thin  fiices,  with  as  little  of  the  lean  as  poffible  ; 
put  in  a few  chopped  oyfters  and  the  brains ; have  rea- 
dy between  a quart  and  three  pints  of  ftrong  mutton  or 
veal  gravy,  with  a quart  of  Madeira  wine,  a large  tea- 
fpoonful  of  Cayan  pepper,  a large  onion  chopped  very 
fmall  -r  peel  off  an  half  of  a large  lemon,  fltred  as  fine  as 
poffible,  a little  fait,  the  juice  of  four  lemons,  and  fome 
i'weet  herbs  cut  fmall  ; ftew  all  thefe  together  till  the 
meat  is  very  tender,  which  will  be  in  about  an  hour  and 
an  half,  and  then  have  ready  the  back  {hell  of  a turtle, 
lined  with  a palle  of  flour  and  water,  which  you  muff 
firft  fet  into  the  oven  to  harden ; then  put  in  the  ingre- 
dients, and  fet  it  into  the  oven  to  brown  the  top  ; andr 
when  that  is  done,  fuit  your  garniih  at  the  top  with  the 
yolks  of  eggs  boiled  hard,  and  force-meat  balls. 

N.  B.  This  receipt  is  for  a large  head  ; if  you  can- 
not get  the  fhell  of  a turtle,  a china  foup-difh  will  do  as 
■well;  and,  if  no  oven  is  at  hand,  the  fetting  may  be 
omitted,  and  if  no  oyfters  are  to  be  had,  it  is  very 
good  without. 

~ It  has  been  dreffed  with  but  a pint  of  wine,  and  the 
juice  of  two  lemons. 

When  the  horny  part  is  boiled  a little  tender,  then 
put  in  your  white  meat. 

It  will  do  without  the  oven,  and  take  a fine  knuckle 
of  veal,  cut  off  the  {kin,  and  cut  fome  of  the  fine  firm 
lean  into  fmall  pieces  as  you  do  the  white  meat  of  a tur- 
tle and  flew  it  with  the  other  white  meat  above. 

Take  the  firm  hard  fat  which  grows  between  the 
meat,  and  lay  that  into  the  faucc  of  fpinage  or  forrcl, 

till 
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till  half  an  hour  before  the  above  is  ready;  then  take 
it  out,  and  lay  it  on  a fieve  to  drain  : and  put  in  juice 
to  (lew  with  the  above.  The  remainder  of  the  knuckle 
will  help  the  gravy. 

To  J1e<w  a buttock  of  beef 

Take  the  beef  that  is  foaked,  wafh  it  clean  from 
fait,  and  let  it  ly  an  hour  in  foft  water;  then  take  it 
out,  and  put  it  into  your  pot,  as  you  would  do  to  boil, 
but  put  no  water  in,  cover  it  clofe  with  the  lid,  and- 
let  it  Hand  over  a middling  fire,  not  fierce,  but  rather 
ilow  : it  will  take  juft  the  fame  time  to  do,  as  if  it  was 
to  be  boiled  ; when  it  is  about  half  done  throw  in  an 
onion,  a little  bundle  of  fweet  herbs,  a little  mace  and 
whole  pepper;  cover  it  down  quick  again  ; boil  roots 
and  herbs  as  ufual  to  eat  with  it.  Send  it  to  table  with- 
the  gravy  in  the  dilh. 

To  ft e =\xi  green  peafe  the  fetus  tv  ay. 

To  two  full  quarts  of  peafeput  in  aful!  quarterof  apint 
of  oil  and  water,  not  fo  much  water  as  oil  ; a little  dif- 
ferent fort  of  fpices,  as  mace,  clove,  pepper,  and  nut- 
meg, all  beat  fine,  a little  Cayan  pepper,  a little  fait, 
let  all  this  flew  in  a broad,  flat  pipkin  ; 'when  they  are 
half  done,  with  a fpoon  make  two  or  three  holes  ; in- 
to each  of  thefe  holes  break  an  egg,  yolk  and  white  ; 
take  one  egg  and  beat  it,  and  throw  over  the  whole 
when  enough,  which  you  will  know  by  taftfng  them  ; 
and  the  egg  being  quite  hard,  fend  them  to  table. 

If  they  are  not  done  in  a very  broad  open  thing,  it 
wi>l  be  a great  difficulty  to  get  them  out  to  lay  in  a 
dilh. 

They  would  be  better  done  in  a filver  or  tin-difh,  on 
a ftew-hole,  and  go  to  table  in  the  fame  difii  ; it  is  much 
better  than  putting  them  out  into  another  dilh. 

To  dre/s  haddocks  after  the  Spanijh  quay. 

Take  a haddock,  walked  very  clean  and  dried,  and 
broil  it  nicely  ; then  take  a quarter  of  a pint  of  oil  in 
a tlew-pan,  feafon  it  with  mace,  cloves,  and  nutmeg, 
pepper  and  fait,  two  cloves  of  garlic,  forre  loYC'a-pples, 

when 
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when  in  feafon,  a little  vinegar  ; put  in  the  filh,  cover- 
it  clofe,  and  let  it  Hew  half  an  hour  over  a flow  fire. 

klounders  done  the  famc  way  are  very  good. 

Minced  haddocks  after  the  Dutch  •way. 

Boil  them,  and  take  out  all  the  bones,  roince  them 
very  fine  with  parfley  and  onions;  feafon  with  nutmeg, 
pepper  and  fait,  and  ftew  them  in  butter,  juft;  enough 
to  keep  moift,  fquecze  the  juice  of  a lemon,  and  when 
cold,  mix  them  up  with  eggs,  and  put  into  a puff-pafte. 

To  drefs  haddocks  the  fetus  •way. 

Take  two  large  fine  haddocks,  wafti  them  very  clean,  . 
cut  them  in  dices  about  three  inches  thick,  and  dry 
them  in  a cl'oth  ; take  a*  gill  either  of  oil  or  butter  in  a 
llew-pan,  a middling  onion  cut  fmall,  a handful  of  par- 
fley walked  and  cut  fmall : let  it  juft;  boil  up  in  either 
butter  or  oil,  then  put  in  the  fifti  ; feafon  it  with  beat- 
en mace,  pepper  and  fait,  half  a pint  of  fofc  water  ; - 
let  it  ftew  foftly,  till  it  is  thoroughly  done  ; then  take 
the  yolks  of  two  eggs,  beat  up  with  the  juice  of  a le- 
mon, and  juft  as  it  is  done  enough,  throw  it  over,  and  • 
fend  it  to  table, 


A Spanifo  peafe  flip. 

Take  one  pound  of  Spanifh  peas,  and  lay  them  in 
water  the  night  before  you  ufe  them  ; then  take  a gal- 
lon of  water,  one  quart  cf  fine  fweet  oil,  a head  of  gar- 
lic ; cover  the  pot  clofe,  and  let  it  boil  till  the  peas  are 
foft ; then  feafon  with  pepper  and  fait;  then  beat  up 
the  yolk  of  an  egg,  and  vinegar  to  your  palate;  poach 
fomeeggs,  lay  in  the  difh  on  iippets,  and  pour  the  loup  • 
on  them.  Send  it  to  table. 

To  make  onion  fup  the  Spanijh  tv  ay. 

Take  two  large  Spanifh  onions,  peel  and  flice  them  ; 
let  them  boil  very  loftly  in  half  a pint  of  fweet  oil  till 
the  onions  are  very  foft ; then  pour  on  them  three  pints 
of  boiling  water ; feafon  with  beaten  pepper,  fait,  a 
little  beaten  clove  and  mace,  two  fpconfuls  of  vinegar, 

a handful 
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a handful  of  parfley  wafhed  clean,  and  chopped  fine  : 
let  it  boil  faft  a quarter  of  an  hour  : in  the  mean  time, 
get  fome  fippets  to  cover  the  bottom  of  the  dilh,  fried 
quick,  not  hard  ; lav  them  in  the  dilh,  and  cover  each 
fippet  with  a poached  egg ; beat  up  the  yolks  or  two 
eggs,  and  throw  over  them  ; pour  in  your  foup  and  fend 
it  to  table. 

Garlic  and  forrel  done  the  fame  way  eats  well. 

Milk  foup  the  Dutch  way. 

Take  a quart  of  milk,  boil  it  with  cinnamon  and 
mo  ill  fugar  ; put  fippets  in  the  dilh,  pour  the  milk  over 
it,  and  let  it  over  a charcoal  fire  to  funnier  till  the  bVead 
is  foft.  Take  the  yolks  of  two  eggs,  beat  them  up, 
and  mix  it  with  a little  of  the  milk,  and  throw  it  in  ; 
mix  it  all  together,  and  fend  it  up  to  table. 

Fijh  pafies  the  Italian  way. 

Take  fome  flour,  and  knead  it  with  oil  ; take  a flice 
of  falmon  ; feafon  it  with  pepper  and  fait,  and  dip  into 
fweet  oil,  chop  onion  and  parfiey  fine,  and  drew  over 
it : lay  it  in  the  palle,  and  double  it  up  in  the  lhape  of 
a flice  of  falmon  : take  a piece  of  white  paper,  oil  it, 
and  lay  under  the  pafty,  and  bake  it;  it  is  belt  cold, 
and  will  keep  a month. 

Mackrel  done  the  fame  way,  head  and  tail  together 
folded  in  a pally,  cats  fine. 

j4fparagus  drejfed  the  Spanijh  way. 

Take  the  afparagus,  break  them  in  pieces,  then 
boil  them  foft,  and  drain  the  water  from  them  ; take  a 
little  oil,  water  and  vinegar,  let  it  boil,  feafon  it  with 
pepper  and  fait,  throw  in  the  afparagus,  and  thicken 
with  yolks  of  eggs. 

Endive  done  this  way  is  good;  the  Spaniards  add 
fugar,  but  that  fpoils  them.  Green  peale  done  as  above, 
are  very  good  ; only  add  a lettuce  cut  finall,  and  two 
er  three  onions,  and  leave  out  the  eggs. 
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Red  cabbage  drejfed  after  the  Dutch  way,  good  for  a cold 
in  the  breafl. 

Take  the  cabbage,  cut  it  final],  and  boil  it  foft, 
then  drain  it,  and  put  it  in  a ftew-pan,  with  a fufficient 
quantity  of  oil  and  butter,  a little  water  and  vinegar, 
and  an  onion  cut  fmall ; feafon  it  with  pepper  and  fait, 
and  let  it  fimmer  on  a flow  fire,  till  all  the  liquor  is  wa- 
lled. 

Cauliflowers  drejfed  the  Spantfh  way. 

Boil  them,  but  not  too  much  ; then  drain  them,  and 
put  them  into  a ftew-pan  ; to  a large  cauliflower  put  a 
quarter  of  a pint  of  fweet  oil,  and  two  or  three  cloves 
of  garlic  ; let  them  fry  till  brown  ; then  feafon  them 
with  pepper  and  fait,  two  or  three  fpoonfuls  of  vinegar ; 
cover  the  pan  very  clofe,  and  let  them  fimmer  over  a 
very  flow  fire  an  hour. 

Carrots  and  French  beans  drejfed  the  Dutch  way. 

Slice  the  carrots  very  thin,  and  juft  cover  them  with 
water;  feafon  them  with  pepper  and  fait,  cut  a good 
many  onions  and  parfley  fmall,  a piece  of  butter,"  let 
them  fimmer  over  a flow  fire  till  done.  Do  French 
beans  the  fame  way. 

Beans  dr e fed  the  German  way. 

Take  a large  bunch  of  onions,  peel  and  flice  them, 
a great  quantity  of  parfley  walhedand  cut  fmall,  throw 
them  into  a ftew-pan,  with  a pound  of  butter  ; feafon 
them  well  with  pepper  and  fait,  put  in  two  quarts  of 
beans ; cover  them  clofe,  and  let  them  do  till  the  beans 
are  brown,  fhaking  the  pan  often.  Do  peafe  the  fame 
way. 

Artichoke  fuckers  drejfed  the  Spanijh?  way. 

Clean  and  wadi  them,  and  cut  them  in  halves;  then 
boil  them  in  water,  drain  them  from  the  water,  and  put 
them  into  a ftew-pan,  with  a little  oil,  a little  water, 
and  a little  vinegar  ; feafon  them  with  pepper  and’ fait  ; 
flew  them  a little  while,  and  then  thicken  them  with 
of  eggs. 
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They  make  a pretty  garnifh  clone  thus  ; clean  them 
and  half  boil  them  ; then  dry  them,  flour  them,  and 
dip  them  in  yolks  of  eggs,  and  fry  them  brown. 

To  dry  pears  without  fit  gar. 

Take  the  Norwich  pears,  pare  them  with  a knife* 
and  put  them  in  an  earthen  pot,  and  bake  them  not  too 
foft  ; put  them  into  a white  plate  pan,  and  put  dry 
ftraw  under  them,  and  lay  them  in  an  oven  after  bread 
is  drawn,  and  every  day  warm  the  oven  to  the  degree 
of  heat  as  when  the  bread  is  newly  drawn.  Within  one 
week  they  mud  be  dry. 

To  dry  Icttuce-Jlalks,  articboke-fialkr,  or  cabbage -fialks # 

Take  the  [talks,  peel  them  to  the  pith,  and  put  the 
pith  in  a ftrong  brine  three  or  four  days;  then  take 
them  out  of  the  brine,  boil  them  in  fair  water  very  ten- 
der, then  dry  them  in  a cloth,  and  put  them  into  as 
much  clarified  fugar  as  will  cover  them,  and  fo  preferve 
them  as  you  do  oranges  ; then  take  them  and  fet  them 
to  drain ; then  take  frelh  fugar,  and  boil  it  to  the 
height ; take  them  out  and  dry  them. 

Artichokes  prefierved  the  Spar.ifb  way. 

Take  the  largeft  you  can  get,  cut  the  tops  of  the 
leaves  off,  wafh  them  well  and  drain  them  ; to  every  ar- 
tichoke pour  in  a large  fpoonful  of  oil  ; feafoned  with 
pepper  and  fait.  Send  them  to  the  oven,  and  bake  ( 
them,  they  will  keep  a year. 

AT.  B.  The  Italians,  French,  Pprtugueze,  and  Spa- 
niards, have  variety  of  ways  of  dreffing  of  fifh,  which 
we  have  not,  viz. 

As  making  fifh-foups,  ragoos,  pies,  eye. 

For  their  foups,  they  ufe  no  gravy,  nor  in  their  fau- 
ces, thinking  it  improper  to  mix  flefh  and  fifh  together; 
but  make  their  ft  fir  ioups  with  fifh,  viz.  either  of  craw- 
fish lobtlers,  <&c.  taking  only  the  juice  of  them. 
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For  Example. 

Take  your  crawfilh,  tie  them  up  in  a muflin  rag, 
and  boil  them  ; then  prefs  out  their  juice  for  the  above - 
faid  ufe. 

For  their  pies, 

T he  v make  fome  of  carp,  others  of  different  fifh,  and 
fome  they  make  like  our  minced  pies,  viz.  they  take  a. 
carp,  and  cut  the  flefh  from  the  bones,  and  mince  it, 
adding  currants,  &c. 

Almond  rice. 

Blanch  the  almonds,  and  pound  them  in  a marble 
or  wooden  mortar,  and  mix  them  in  a little  boiling  wa- 
ter, prefs  them  as  long  as  there  is  any  milk  in  the  al- 
monds, adding  frefh  water  every  time  ; to  every  quart 
of  almond  juice  a quarter  of  a pound  of  rice,  and  two 
or  three  fpoonfulsof  orange-flower  water ; mix  them  all 
together,  and  fimrner  it  over  a very  flow  charcoal -fire, 
keep  ftirring  it  often  ; vrhen  done,  fweeten  it  to  your 
palate  ; put  it  into  plates,  and  throw  beaten  cinnamon 
over  it. 

Sham  chocolate. 

Take  a pint  of  milk,  boil  it  over  a flow  fire,  with 
fome  whole  cinnamon,  and  fweeten  it  with  Lifbon  fu- 
gar,  beat  up  the  yolks  of  three  eggs,  throw  all  together 
into  a chocolate-pot,  and  mill  it  one  way,  or  it  will 
turn.  Serve  it  up  in  chocolate  cups. 

Marmalade  of  eggs  the  Je  wj  <way. 

Take  the  yolks  of  twenty-four  eggs,  beat  them  for 
an  hour:  clarify  one  pound  of  the  belt  moift  fugar,  four' 
fpoonfuls  of  orange-flower  water,  one  ounce  of  blanch- 
ed and  pounded  almonds  ; ft i r all  together  over  a very 
flow  charcoal-fire,  keeping  ftirring  it  all  the  while  one 
way,  till  it  comes  to  a confiltcnce;  then  put  it  into  cof- 
fee-cups, and  throw  a little  beaten  cinnamon  at  the  top 
of  the  cups. 

This  marmalade,  mixed  with  pounded  3lmonds,  with 
orange-peel,  and  citron,  is  made  in  cakes  of  all  fhapes, 
fucli  as  birds,  fifli,  and  fruit. 

A cake 
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A cake  the  Spanifh  tyay. 

Take  twelve  eggs,  three  quarters  of  a pound  of  the 
beft  moifl  fugar,  mill  them  in  a chocolate  mill,  till  they 
are  all  of  a lather;  then  mix  in  one  pound  of  flour, 
half  a pound  of  pounded  almonds,  two  ounces  of  can- 
died orange-peel,  two  ounces  of  citron,  four  large  fpoon- 
fuls  of  orange-water,  half  an  ounce  of  cinnamon,  and 
a glafs  of  fack.  It  is  better  when  baked  in  a flow  oven. 

Another  <way. 

Take  one  pound  of  flour,  one  pound  of  butter  erght 
eggs,  one  pint  of  boiling  milk,  two  or  three  fpooniuls 
of  ale  yeaft,  or  a glafs  of  French  brandy;  beat  all  well 
together:  then  fet  it  before  the  fire  in  a pan,  where 
there  is  room  for  it  to  rife  ; cover  it  clofe  with  a cloth 
and  flannel,  that  no  air  come  to  it ; when  you  think  it 
is  railed  fufiiciently,  mix  half  a pound  of  the  beft  moifl 
fugar,  an  ounce  of  cinnamon  beat  fine  : four  fpoonfuls 
of  orange-flower  water,  one  ounce  of  candied  orange- 
peel,  one  ounce  of  citron,  mix  all  well  together,  and 
bake  it. 

To  dry  plumbs. 

Take  pear-plumbs,  fair  and  clear  coloured,  weioh 
them  and  flit  them  up  the  fides ; put  them  into  a broad 
pan,  and  fill  it  full  of  water,  fet  them  over  a very  flow 
fire  5 take  care  that  the  Ikin  does  not  come  off;  when 
they  are  tender  take  them  up,  and  to  every  pound  of 
plumbs  put  a pound  of  fugar:  ftrew  a little  on  the  bot 
tom  of  a large  filver  bafon  ; then  lay  your  plumbs  in* 
one  by  one,  and  ftretv  the  remainder  of  your  fugar  over 
them  ; fet  them  into  your  (love  all  night,  with  a eood 
warm  fire'the  next  day  ; beat  them,  and  fet  them  into 
your  ftove  again,  and  let  them  Hand  two  days  more 
turning  them  every  day  ; then  take  them  out  of  the  IV ’ 
rup,  and  lay  them  on  glafs  plates  to  dry.  y 

To  make  fugar  of  pearl. 

If  a pint,  one  pound  of 
prepared  pearl  beat  to 
powder. 


Fake  damafle  rofe-water  h 
fine  fugar,  half  an  ounce  ol 
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powder,  eight  leaves  of  beaten  gold  ; boil  them  together 
according  to  art ; add  the  pearl  and  gold  leaves'  when 
juft  done,  then  caft  them  on  a marble. 

To  make  fruit  wafers  of  codlings , plumbs , &c. 

Take  the  pulp  of  any  fruit  rubbed  through  a hair- 
fieve,  and  to  every  three  ounces  of  fruit  take  fix  ounces 
of  fugar  finely  fifted.  Dry  the  fugar  very  well  tiil  it 
be  very  hot  ; heat  the  pulp  alfo  till  it  be  very  hot ; then 
mix  it  and  fet  it  over  a flow  charcoal  fire,  till  it  be  al- 
moft  a-boiling,  then  pour  it  in  glafTes  or  trenchers,  and 
fet  it  in  the  ftove  till  you  fee  it  will  leave  the  glaftes  ; 
but  before  it  begins  to  candy,  turn  them  on  papers  in 
what  form  you  pleafe.  You  may  colour  them  red  with 
clove-gilliflowers  fteeped  in  the  juice  of  lemon. 

To  make  white  wafers. 

Beat  the  yolks  of  an  eg g,  and  mix  it  with  a quarter 
of  a pint  of  fair  water;  then  mix  half  a pound  of  beft 
flour,  and  thin  it  with  damalk  rofe-water  till  you  think 
it  of  a proper  thicknefs  to  bake.  Sweeten  it  to  your 
palate  with  fine  fugar  finely  fifted. 

To  make  brown  wafers. 

Take  a quart  of  ordinary  cream,  then  take  the  yolks 
of  three  or  four  eggs,  and  as  much  fine  flour  as  will 
make  it  into  a thin  batter;  fweeten  it  with  three  quar- 
ters of  a pound  of  fine  fugar  finely  fierced,  and  as  much 
pounded  cinnamon  as  will  make  it  tafte.  Do  not  mix 
them  till  the  cream  be  cold  ; butter  your  pans,  and 
make  them  very  hot  before  you  bake  them. 

How  to  dry  peaches. 

Take  the  faireft  and  ripeft  peaches,  pare  them  into 
fair  water  ; take  their  weight  in  double-refined  fugar  ; 
of  one  half  make  a very  thin  fyrup  ; then  put  in  your 
peaches,  boiling  them  till  they  look  clear,  then  fplitand 
{Lone  them.  Boil  them  till  they  are  very  tender,  lay 
them  a-draining,  take  the  other  half  of  the  fugar,  and 
boil  it  almoft  to  a candy;  then  put  in  your  peaches, 
and  let  them  ly  all  night,  then  lay  them  on  a glafs, 
and  fet  them  in  a ftove  till  they  arc  dry.  If  they  are 

fugared 
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fugared  too  much,  wipe  them  with  a wet  cloth  a little: 
let"  the  firft  fyrup-  be  very  thin,  a quart  of  water  to  a 
pound  of  fugar. 

ffoiv  to  make  almond  knots. 

Take  two  pounds  of  almonds,  and  blanch  them  in 
hot  water  ; beat  them  in  a mortar  to  a very  tine  pafte, 
with  rofe-water,  do  what  you  can  to  keep  them  from 
oiling.  Take  a pound  of  double-refined  fugar,  fifted 
through  a lawn  fieve,  leave  out  fome  to  make  up  your 
knots,  put  the  reft,  into  a pan  upon  the  fire,  till  it  is 
ficalding  hot,  and  at  the  fame  time  have  your  almonds 
fcalding  hot  in  another  pan  ; then  mix  them  together 
with  the  whites  of  three  eggs  beaten  to  froth,  and  let 
it  ftand  till  it  is  cold,  then  roll  it  with  fome  of  the  fu- 
gar yon  left  our,  and  lay  them  in  platters  of  paper. 
They  will  not  roll  into  any  fhape,  but  lay  them  as  well 
as  you  can,  and  bake  them  in  a cool  oven  ; it  mull  not 
be  hot,  neither  mud  they  be  coloured. 

To  preferve  apricots. 

Take  your  apricots  and  pare  them,  then  ftone  what 
you  can  whole  ; then  give  them  a light  boiling  in  a pint 
of  water,  or  according  to  your  quantity  of  fruit ; then 
take  the  weight  of  your  apricots  ill  fugar,  and  take  the 
liquor  which  you  boil  them  in  and  your  fugar,  and  boil 
it  till  ic  comes  to  a fyrup,.  and  give  them  a light  boil- 
ing, taking  off  the  feum  as  it  rifes.  When  the  lyrup 
gellies  it  is- enough  ; then  take  up  the  apricots,  and  co- 
ver them  with  the  gelly,  and  put  cut  paper  over  them, 
and  lay  them  down-  when  cold. 

Htw  to  make - almond  milk  for  a wajh. 

Take  five  ounces  of  bitter  almonds,  blanch  thetn  and 
beat  them  in  a marble  mortar  very  fine.  You  may  put 
in  a fpoonful  of  fack  when  you  beat  them  ; then  take 
the  whites  of  three  new-laid  eggs,  three  pints  of  fpring- 
water,  and  one  pint  of  fack.  Mix  them  all  very  well 
together;  then  ftrain  it  through  a fine  cloth,  and  put 
n into  a bottle,  and  keep  it  for  ufe.  You  may  put  in 
lemon,  or  powder  of  pearl,  when  you  make  ufe  of  it. 
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How  to  make  goofeberry  wafers. 

TAKE  goofeberrics  before  they  are  ready  for  prefer- 
rng;  cut  off  the  black  heads,  and  boil  them,  with  as 
Thuch  water  as  will  cover  them,  all  to  rs»a(h  ; then  pafa 
t.he  liquor  and  all,  as  it  will  run,  through  a hair  fieve, 
and  put  fome  pulp  through  with  a i'poon,  but  not  too 
near.  It  is  to  be  pulped  neither  too  thick  nor  too  thin ; 

> meafure  it,  and  to  a gill  of  it  take  half  a pound  of  dou- 
ble-refined fugar  ; dry  it,  put  it  to  your  pulp,  and  let 
it  fcald  on  a flow  fire,  not  to  boil  at  all.  Stir  it  very 
well,  and  then  will  rife  a frothy  white  fcum,  which  take 
clear  off  as  it  rifes ; you  mull  fcald  and  Ikim  it  till  no 
fcum  rifes,  and  it  comes  clean  from  the  pan-fide ; then 
take  it  off,  and  let  it  cool  a little.  Have  ready  Iheets 
of  glafs  very  fmooth,  about  the  thicknefs  of  parchment, 
which  is  not  very  thick  You  muff  fpread  it  on  the 
glafles  with  a knife,  very  thin,  even,  and  fmooth  ; then 
jet  it  in  the  flove  with  a flow  fire  : if  you  do  it  in  the 
jrnorning,  at  night  you  muff  cut  it  into  long  pieces  with 
a broad  cafe-knife,  and  put  your  knife  clear  under  it,, 
ynd  fold  it  two.  or  three  times  over,  and  lay  them  in  a 
flove,  turning  them  fometimes  till  they  are  pretty  dry  ; 
but  do  not  keep  them  too  long,  for  they  will  lofe  their 
colour.  If  they  do  not  come  clean  off  your  glafTes  at. 
night,  keep  them  till  next  morning. 

How  to  make  the  thin  apricot  chips. 

Take  your  apricots  or  peaches,  pare  them  and  cut 
them  very  thin  into  chips,  and  take  three  quarters  of 
their  weight  in  fugar,  it  beiiig  finely  ficrced  : then  put 
the  fugar  and  the  apricots  into  a pewter  diih,  and  fet 
them  upon  coals;  and  when  the  fugar  is  all  dLflblved, 
turn  them  upon  the  edge  of  the  dilh  out  of  the  fyrup, 
and  fo  let  them  by.  Keep  them  turning  till  they  have 
drank  up  the  fyrup  ; be  fare  they  never  boil.  They 
mull  be  warmed  in  the  fyrup  once  every  day,  and  fo  laid 
out  upon  the  edge  of  the  dilh  till  the  fyrup  be  drank. 

How  to  make  little  French  life  nits. 

Take  nine  new-laid  eggs,  take  the  yolks  of  two  out, 
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and  take  out  the  treddles,  beat  them  a quarter  of  an 
hour,  and  put  in  a pound  of  fierced  fugar,  and  beat 
them  together  three  quarters  of  an  hour,  then  put  in 
three  quarters  of  a pound  of  flour,  very  fine  and  well 
dried-  When  it  is  cold,  mix  all  well  together,  and 
beat  them  about  half  a quarter  of  an  hour,  fir fl  and  laft. 
If  you  pleafe  put  in  a little  orange-flower  water,  and  a 
little  grated  lemon-peel ; then  drop  them  about  the 
bignefs  of  a half  crown,  (but  rather  long  than  round), 
upon  doubled  paper  a little  buttered,  fierce  fome  fugav 
. 011  them,  and  bake  them  in  an'oven,  after  manchet. 

Hosvj  to  preferve  pippins  in  gclly. 

Take  pippins,  pare,  core,  and  quarter  them  ; throw 
them  into  fair  water,  and  boil  them  till  the  flrength  of 
the  pippins  be  boiled  out,  then  drain  them  through  a 
gelly  bag;  and  to  a pound  of  pippins  take  two  pounds 
of  double-refined  fugar,  a pint  of  this  pippin  liquor, 
and  a quart  of  fpring-water  ; then  pare  the  pippins  ve»- 
ry  neatly,  cut  them  into  halves  (lightly  cored,  throw 
, them  into  fair  water.  When  your  fugar  is  melted,  and 
your  fyrup  boiled  a little,  and  clean  (kimmed,  dry  your 
pippins  with‘a  clean  cloth,  throw  them  into  your  fyrup  ; 
take  them  off  the  fire  a little,  and  then  fet  them  on  a- 
gain,  let  them  boil  as  fad  as  you  pofiibly  can,  having  a 
clear  fire  under1  them,  till  they  gelly  ; you  mud  take, 
them  off  fometimes  and  (hake  them,  but  dir  them  nor 
with  a fpoou  ; a little  before  you  take  them  off  the  fire, 
fqueeze  the  juice  of  a lemon  and  orange  into  them,  which 
muff  be  firff  paffed  a tiffany  ; give  them  a boil  or  two 
after,  fo  take  them  up,  clfe  they  will  turn  red.  At  the 
firff  putting  of  your  fugar  in,  allow  a little  more  for  this 
juice  ; you  may  boil  orange  or  lemon-peel  very  tender 
irt  fpring  water,  and  cut  them  in  thin  long  pieces,  and 
then  boil  them  in  a little  fugar  amt  water,  and  put  them 
in  the  bottom  of  your  glaffes  ; turn  your  pippins  often, 
even  in  the  boiling. 

How  to  make  b/ack'berr)  1 vine. 

Take  your  berries  when  full  ripe,  put  them  into  1 
large  veflel  of  wood  or  (lone,  with  a fpicket  in  it,  and 
ppur  upon  them  as  much  boiling  water  as  will  j u fl  ap- 
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pear  at  the  top  of  them  ;as  foon  as  you  can  endure  your 
hand  in  them,  bruife  them  very  well,  till  all  the  berries 
be  broke  ; then  let  them  hand  dole  covered  till  the  ber- 
ries be  well  wrought  up  to  the  top,  which  ufuaily  is 
three  or  four  days-;  then  draw  off  the  dear  juice  into 
another  velfel ; and  add  to  every  ten  quarts  of  this  liquor 
one  pound  of  fugar,  flir  it  well  in,  and  let  it  Hand  to 
work  in  another  veffel  like  the  firfl,  a week  or  ten  days; 
then  draw  it  off  at  the  fpicket  through  a.gelly  bag,  in- 
to a large  veffel  ; take  four  ounces  of  ifinglafs,  lay  it  in 
ffeep  twelve  hours  in  a pint  of  white  wine  ; the  next 
morning  boil  it  till  it  be  all  diffolved,  upon  a flow  fire  ; 
then  take  ’a  gallon  of  your  blackberry  juice,  put  in  the 
diffolved  ifinglafs,  give  it  a boil  together,  and  put  it  in 
hot. 

The  lejl  way  to  make  raifm  wine. 

Take  a clean  wine  or  brandy  hogfhead  ; take  great 
care  it  is  very  fweet  and  clean,  put  in  two  hundred  of 
raifins,  flalks  and  all,  and  then  fill  the  veffel  with  tine 
clear  fpring  water:  let  it  Hand  till  you  think  it  has  done 
biffing  ; then  throw  in  two  quarts  of  fine  French  bran- 
dy ; put  in  the  bung  flightly,  and  in  about  three  weeks 
or  a month,  if  you  are  fure  it  has  done  fretting,  (lop  it 
down  clofe  : let  it  (land  fix  months,  peg  it  near  the  top, 
and  if  you  find  it  very  fine  and  good,  fit  for  drinking, 
bottle  it  off,  or  elfe  flop  it  up  again,  and  let  it  (laud 
fix  months  longer.  It  fhould  (land  fix  months  in  the 
bottle  : this  is  by  much  the  bell  way  of  making  it,  as  l 
have  feen  by  experience,  as  the  wine  will  be  much 
ftronger,  but  lefs  of  it  ; the  different  forts  of  raifins 
make  quite  a different  wine  ; and  after  you  have  drawn 
off  all  the  wine,  throw  on  ten  gallons  of  ipring  wa- 
ter ; take  off  the  head  of  the  barrel,  and. flir  it  well 
twice  a-day,  preffing  the  raifins  as  well  as  you  can; 
Jet  it  (land  a fortnight  or  three  weeks,  then  draw  it  off 
into  a proper  veffel  to  hold  it,  and  fqueeze  the  raifins 
well ; add  two  quarts  of  brandy,  and  two  quarts  of  ly- 
rup  of  elder- berries,  (lop  it  clofe  down  when  it  has  done 
working,  and  in  about  three  months  it  will  be  tit  for 
drinking.  If  you  don’t  chufe  to  make  this  l'ccond  wine, 
fill  your  hogfhead  with  fpring  water,  and  fetit  in  the 
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fun  for  three  or  four  mouths,  and  it  will  make  excellent 
vinegar. 

O 

How  to  preferve  white  quinces  whole. 

Take  the  weight  of  your  quinces  in  fugar,  and  put 
a pint  of  water  to  a pound  of  fugar,  make  it  into  a ly- 
rup,  and  clarify  it ; then  core  your  quince  and  pare  it, 
and  put  it  into  your  fyrup,  and  let  it  boil  till  it  be  all f 
dear;  then  put  in  three  fpoonfuls  of  gelly,  which  muff 
be  made  thus : over  night  lay  your  quince  kernels  in 
water,  then  drain  them,  and  put  them  into  your  quin- 
ces, and  let  them  have  but  one  boil  afterward. 

How  to  make  orange  wafers . 

Take  the  belt  -oranges,-  and  boil  them  in  three  or  four 
waters  till  they  be  tender,  then  take  out  the  kernels  and 
the  juice,  and  beat  them  to  pulp  in- a clean  marble  mor- 
tar, and  rub  them  through  a hair  fieve  ; to  a pound  of 
this  pulp  take  a pound  and  an  half  of  double-refined  fu- 
gar,  beaten  and  fierced  ; take  half  of  your  fugar,  and 
put  it  into  your  oranges,  and  boil  it  till  it  ropes ; then 
take  it  from- the  fire,  and,  when  it  is  cold,  make  it  up 
in  pafte  with  the  other  half  of  your  fugar ; make  but  a 
little  at  a -time;  for  it  will  dry  too  fad;  then  with  a 
little  rolling  pin  roll  them  out  as  thin  as  tiffany  upon 
papers;  cut  them  round  with  a little  drinking- glafs, 
and  let  them  dry,  and  they  will  look  very  clear. 

How  to  make  orange  cakes. 

Take  the  peels  of  four  oranges,  being  firft  pared, 
and,  the  meat  taken  out,  boil  them  tender,  spul  beat 
them  final!  in  a marble  mortar;  then  take  the  meat  of 
them,  and  two  more  oranges,  your  feeds  and  Heins 
being  picked  out,  and  mix  it  with  the  peelings  that  are 
beaten;  fet  them  on  the  fire,  with  a fpoon-ful  or  two 
of  orange -flower  water,  keeping  it  flirring  till-  that 
moillurc  be  pretty  well  dried  up  ; then  have  ready,  to 
every  pound  of  that  pulp,  tour  pounds  and  a quarter 
of  doable-refined  fugar,  finely  fierced  ; make  your  fu- 
gar very  hot,  and  dry  it  upon  the  fire,  and  then  mix  it 
and  the  pulp  together,  and  fet  it  on  the  fire  again  till 
the  fugar  be  very  well  melted,  but  be  fure  it  does  not 
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boil ; you  may  put  in  a little  peel,  fmall  Hired  or  grated, 
and,  when  it  is  cold,  draw  it  up  in  double  papers;  dry 
them  before  the  fire,  and,  when  you -turn- them,  put 
ttvo  together,  or  you  may  keep  them  in  deep  glafles  or 
p;ots,  and  dry  them  as  you  have  occafion. 

Ho-vj  to  make  nxibite  cakes  like  china  dijhes. 

Take  the  yolks  of  two  eggs,  and  two  fpoonfuls  of' 
fack,  and  as  much  rofe-water,  tome  carra way -feeds,  and 
as  much  flour  as  will  make  it  a pafte  ftiff  enough  to  roll 
very  thin  ; if  you  would  have  them  like  difhes,  you  mutt, 
hake  them  upon  difnes  buttered.  Cut  them  out  into  - 
what  work  you  pleafe  to  candy  them ; take  a pound  of 
fine  fierced  fugar  perfumed,- and  the  white  of  an  egg, 
and  three  or  four  fpooniuls  of  rofe-water,  ftir  it  tili  k 
looks  white,  and,  when  that  pafte  is  cold,  do  it  with  a“ 
feather  on  one  fide.  This  candied,  let  it  dry,  and  do 
the  other  fide  fo,  and  dry  it  alfo. 

To  make  a lemoned  honey-comb. 

Take  the  juice  of  one  lemon,  and  fweeten  it  with  fine 
ftVgar  to  your  palate  ; then  take  a pint  of  cream,  and 
the  white  of  an  egg,  and  put  in  fome  fngar,  and  beat 
it  up  ; and,  as  the  froth  riles,  take  it  off,  and  put  it  on 
•the  juice  of  the  lemon  till  you  have  taken  all  the  cream 
off  upon  the  lemon:  make  it,  the  day  before  you  want 
it,  in  a difli  that  is  proper. 

Honse  to  dry  cherries. 

Take  eight  pounds  of- cherries,  one  pound  of  the  be& 
powdered  fugar,  Hone  the  cherries  over  a great  deep 
. trefoil  or  glafs,  and  lay  them  one  by  one  in  rows,  and 
flrew  a little  fugar : thus  do  till  your  bafon  is  full  to  the 
top,  and  let  them  hand  till  the  next  day;  then  pour 
them  out  into  a great  pofnip,  fet  them  on  the  fire;  let 
them  boil  very  fall  a quarter  of  an  hour  or  more;  then 
pour  them  again  into  your  b.don,  and  let  them  Hand 
two  or  three  days  ; then  take  them  out,  and  lay  them 
one  by  one  on  hair  fieves,  and  fet  them  in  the  fun,  or 
an  oven,  till  they  are  dry,  turning  them  every  day  upon 
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dry  iieves ; if  in  the  oven,  it  mufl  be  as  little  warm  as 
you  can  juft  feel  it,  when  you  hold  your  hand  in  it. 

How  to  make  fine  almond  cakes. 

Take  a pound  of  Jordan  almonds,  blanch  them,  beat 
them  very  fine  with,  a little  orange-flower  water  to  keep 
them  from  oiling ; then  take  a pound  s»nd  a quarter  of 
fine  fugar,  boil  it  to  a candy  height : then  put  in  your 
almonds  ; then  take  two  frelh  lemons,  grate  off  the 
rhind  very  thin,  and  put  as  much  juice  as  to  make  it  of 
a quick  tafte  ; then  put  it  into  your  glafles,  and  let  it 
into  your  ftove,  ftirring  them  often,  that  they  do  not 
candy ; fo,  when  it  is  a little  dry,  put  it  into  little  cakes 
upon  (heets  of  giafs  to  dry. 

How  to  make  Uxbridge  cakes. 

Take  a pound  of  wheat-flour,  feven  pounds  of  cur- 
rants, half  a nutmeg,  four  pounds  of  butter,  rub  your 
butter  cold  very  well  amongft  the  veal,  drefs  y.our  cur- 
rants very  well  in  the  flour,  butter,,  and  feafoning,  and 
knead  it  with  fo  much  good  new  yeaft  as  will  make  it 
into  a pretty  high  pafte,  ufually  two  pennyworth  of 
yeaft  to  that  quantity ; after  it  is  kneaded  well  together., 
let  it  Hand  an  hour  to  rife  ; you  may  put  half  a pound 
of  pafte  in  a cakc^ 

How  to  make  mead. 

Take  ten  gallons  of  water,  and  two  gallons  of  ho- 
ney, a handful  of, raced  ginger;  then  take  two  lemons, 
cut  them  in  pieces,  and  put  them  into  it,  boil  it  very 
well,  keep  it  fkimming;  let  it  Hand  all  night  in  the 
fame  veflel  you  boil  it  in,  the  next  morning  barrel  it  up, 
with  two  or  three  fpoonfuls  of  good  yeaft.  About  three 
weeks,  or  a month  after,  you  may  bottle  it. 

Marmalade  of  cherries. 

Take  five  pounds  of  cherries  ftoned,  and  two  pounds 
of  hard  fugar,  Aired  your  cherries,  wet  your  fugar  with 
the  juice  that  runneth  from  them  ; then  put  the  cherries 
into  the  fugar,  and  boil  them  pretty  fall  till  it  be  a mar- 
malade;. when  it  is  cold,  put  it  up  in  glafles  for  ule. 
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To  dry  damofins. 

Take  four  pounds  of  damofins;  take  one  pound  of 
fine  fugar,  make  a fyrup  of  it,  with  about  a pint  of 
fair  water;  then  put  in  your  damofins,  ftir  it  into  your 
hot  fyrup,  fo  let  them  (land  on  a little  fire  to  keep 
them  warm  for  half  an  hour;  then  put  all  into  a bafon, 
and  cover  them,  let  them  ftand  till  the  next  day;  then 
put  the  fyrup  from  them,  and  fet  it  on  the  fire,  and, 
when  it  is  very  hot,  put  it  on  your  damofins;  this  do 
twice  a-day  for  three  days  together;  then  draw  the  fy- 
* rup  from  the  damfions,  and  lay  them  in  an  earthen  dilh, 
and  fet  them  in  an  oven  after  bread  is  drawn  ; when  the 
oven  is  cold,  take  them  and  turn  them,  and  lay  them 
upon  clean  difhes  ; fet  them  in  the  fun,  or  in  another 
oven,  till  they  are  dry. 

Marmalade  of  quince  white . 

Take  the  quinces,  pare  them  and  core  them,  put 
them  into  water,  as  you  pare  them,  to  be  kept  from 
blacking,  then  boil  them  fo  tender  that  a quarter  of 
flraw  will  go  through  them  ; then' take  their  weight  of 
fugar,  and  beat  them,  break  the  quinces  with  the  back 
of  a fpoon,  and  then  put  in  the  fugar,  and  let  them  boil 
fait  uncovered  till  they  Aide  from  the  bottom  of  the 
pan : you  may  make  paftc  of  the  fame,  only  dry  it  in  a 
ftove,  drawing  it  out  into  what  form  you  pi  cafe.. 

To  preferve  apricots  or  piufnhs  green. 

Take  your  plumbs  before  they  have  fronts  in  them, 
which  you  may  know  by  putting  a pin  through  them  ; 
then  coddle  them  in  many  waters  till  they  arc  as  green 
as  grafs:  peel  them,  and  coddle  them  again  ; you  muft 
take  the  weight  of  them  in  fugar,  and  make  a fyrup  ; 
put  to  your  fugar  a jack  of  water;  then  put  them  in, 
fet  them  on  the  fire  to  boil  (lowly  till  they  be  clear, 
fkimming  them  often,  and  they  will  be  very  green. 
Put  them  up  in  glaffes,  and  keep  them  tor  ule. 
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To  preferve ■ cherries. 

Take  two  pounds  of  cherries,  one  pound  and  an 
half  of  fugar,  half  a pint  of  fair  water,  melt  your  fugar 
in  it;  when  it  is  melted,  put  in.  your  other  fugar  and 
your  cherries ; then  boil  them  foftly  till  all  the  fugar  be 
melted  ; then  boil  them  fall,  and  (kirn  them  ; take  them 
off  two  or  three  times  and  lhake  them,  and  put  them  on 
again,  and  let  them  boil  fall ; and  when  they  are  of  a 
good  colour,  and  the  fyrup  will  Hand,  they  are  enough. 

To  preferve  barberries. 

Take  the  ripeft  and  bell  barberries  you  can  find: 
take  the  weight  of  them  in  fugar ; then  pick  out  the 
feeds  and  tops,  wet  your  fugar  with  the  juice  of  them, 
and  make  a fyrup  ; then  put  in  your  barberries,  and, 
when  they  boil,  take  them  off  and  fhake  them,  and 
fet  them  on  again,  and  let  them  boil,  and  repeat  the 
fame,  till  they  are  clean  enough  to  put  into  glaffes. 

Wiggs. 

Take  three  pounds  of  well-dried  flour,  one  nutmeg, 
a little  mace  and  fait,  and  almoft.  half  a pound  of  car- 
raway  comfits  ; mix  thefe  well  together,  and  melt  half 
a pound  of  butter  in  a pint  of  fweet  thick  cream,  fix 
fpoonfuls  of  good  fack,  four  yolks  and  three  whites  of 
eggs,  and  near  a pint  of  good  light  yealt ; work  thefe 
well  together,  and  cover  it,  and  fet  it  down  to  the  fire 
to  rife:  then  let  them  reft,  and  lay  the  remainder,  the 
half-pound  of  carraways,  on  the  top  of  the  wiggs,  and 
put  them  upon  papers  well  floured  and  dried,  and  let 
them  have  as  quick  an  oven  as  for  tarts. 

To  make  fruit  ’wafers  ; codlings  or  plumbs  do  beji. 

Take  the  pulp  of  fruit,  rubbed  through  a hair  fieve, 
and  to  three  ounces  of  pulp  take  fix  ounces  of  fugar, 
finely  fierced  ; dry  your  fugar  very  w'ell  till  it  be  very 
hot,  heat  the  pulp  alfo  very  hot,  and  put  it  to  your  fu- 
gar, and  heat  it  on  the  fire  till  it  be  almoft  at  boilitm  5 
then  pqur  it  on  the  glaffes  or  trenchers,  and  fet  it  on 
the  ftove  till  you  fee  it  vviU.  leave  the  glaffes,  (but  before 

it 
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it  begins  to  candy),  take  them  off,  and  turn  them  upon 
papers  in  what  form  you  pleafe  ; you  may  colour  them 
red  with  clove-gilliflowers  fteeped  in  the  juice  of  lemou. 

Horse  to  make  snarmalade  of  oranges. 

Take  the  oranges,  and  weigh  them  ; to  a pound  of 
oranges  take  half  a pound  of  pippins,  and  almoft  half 
a pint  of  water,  a pound  and  a half  of  fugar ; pare  your 
oranges  very  thin,  and  fave  the  peelings,  then  take  off" 
the  flcins,  and  boil  them  till  they  are  very  tender,  and 
the  bittercefs  is  gone  out  of  them.  In  the  mean  time 
pare  your  pippins,  and  ffice  them  into  water,  and  boil 
them  till  they  are  clear,  pick  out  the  meat  from  the 
fkins  of  your  oranges  before  you  boil  them,  and  add  to 
that  meat  the  meat  of  one  lemon  ; then  take  the  peels 
you  have  boiled  tender,  and  Hired  them,  or  cut  them 
into  very  thick  ffices  what  length  you  pleafe;  then  fet 
the  fugar  on  the  fire,  with  feven  or  eight  fpoonfuls  of 
water,  fkim  it  clean,  then  put  in  the  peel,  and  the  meat 
of  the  oranges  and  lemons,  and  the  pippins,  and  fo  boil 
them  ; put  in  as  much  of  the  outward  rhind  of  the 
oranges  as  you  think  fit,  and  fo  boil  them  till  they  are 
enough. 

Cracknels. 

Take  half  a pound  of  the  whited  flour,  and  a pound 
of  fugar  beaten  final],  two  ounces  of  butter  cold,  one 
fpoonful  of  carraway-feeds,  fteeped  all  night  in  vinegar-: 
then  put  in  three  yolks  of  eggs,  and  a little  rofe-water, 
work  your  pafte  all  together,  and  after  that  beat  it  with 
a rolling-pin  till  it  be  light ; then  roll  it  out  thin,  and 
cut  it  with  a glafs,  lay  it  thin  on  plates  buttered,  and 
prick  them  with  a pin;  then  take  the  yolks  of  two 
eggs,  beaten  with  rofe-water,  and  rub  them  over  with 
it  ; then  fet  them  into  a pretty  quick  oven,  and,  when 
they  are  brown,  take  them  out,  and  lay  them  in  a dry 
place. 

To  snake  orange  loaves. 

Take  your  orange,  and  cut  a round  hole  in  the  top, 
take  out  all  the  meat,  and  as  much  of  the  white  as  you 

can, 
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can,  without  breaking  the  fkin : then  boil  them  in  wa- 
ter till  tender,  fhifting  the  water  till  it  is  not  bitter  ; 
then  take  them  up,  and  wipe  them  dry:  then  take  a 
pound  of  fine  fugar,  a quart  of  water,  or  in  proportion 
to  the  oranges  ; boil  it,  and  take  off  the  feum  as  it 
rifeth : then  put  in  your  oranges,  and  let  them  boil  a 
little,  and  let  them  ly  a day  or  two  in  the  fyr.up  ; then 
take  the  yolks  of  two  eggs,  a quarter  of  a pint  of  cream, 
(or  more),  beat  them  well  together;  then  grate  in  two 
Naples  bifeuits,  (or  white  bread),  a quarter  of  a pound 
of  butter,  and  four  fpoonfuls  of  fack  ; mix  it  all  together 
till  your  butter  is  melted  ; then  fill  the  oranges  with  it, 
and  bake  them  in  a flow  oven  as  long  as  you  would  a 
cuftard,  then  (lick  in  fome  cut  citron,  and  fill  them  up 
with  fack,  butter,  and  fugar,  grated  over. 

To  make  a le?non  tower  or  pudding. 

Grate  the  outward  rhind  of  three  lemons  ; take  three 
quarters  of  a pound  of  fugar,  and  the  fame  of  butter, 
the  yolks  of  eight  eggs,  beat  them  in  a marble  mortar 
at  lead  an  hour  ; then  lay  a thin  rich  cruft  in  the  bot- 
tom of  the  difh  you  bake  it  in,  as  you  may  fomething 
alfo  over  it:  three  quarters  of  an  hour  will  bake  it. 
Make  an  orange  pudding  the  fame  way,  but  pare  the 
rhinds,  and  boil  them  fiift  in  feveral  waters  till  the  bit- 
ternefs  is  boiled  out. 

How  to  make  the  clear  lemon  cream. 

Take  a gill  of  clear  water,  infufe  in  it  the  rhind  of 
a lemon  till  it  tafte  of  it  ; then  take  the  whites  of  fix 
eggs,  the  juice  of  four  lemons  ; beat  all  well  together, 
and  run  them  through  a hair  fieve,  fweeten  them  with 
double-refined  fugar,  and  fet  them  on  the  fire,  not  too 
hot,  keeping  ftirring,  and,  when  it  is  thick  enough, 
take  it  off.  6 


How  to  make  chocolate. 

Take  fix  pounds  of  cocoa  nuts,  one  pound  of  annife- 
leeds,  fout  ounces  of  long  pepper,  one  of  cinnamon,  a 
quarter  of  a pound  of  almonds,  one  pound  of  Piftachios, 
as  much  achiote  as  will  make  it  the  colour  of  a brick* 
three  giains  of  mufk,  and  as  much  ambergreafe,  fix 
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pounds  of  loaf  fugar,  one  ounce  of  nutmegs,  dry  and 
heat  them,  and  fierce  them  through  a fine  fieve:  your 
almonds  mull  be  beat  to  a pafte,  and  mixed  with  the 
other  ingredients  ; then  dip  your  fugar  in  orange- flower 
or  rofe  water,  and  put  it  in  a fkillet  on  a very  gentle 
charcoal- fire ; then  put  in  the  fpice,  and  flew  it  well 
together,  then  the  mufk  and  ambergreafe  ; then  put  in 
the  cocoa  nuts  lad  of  all,  then  achiote,  wetting  it  with 
the  water  the  fugar  was  dipt  in  ; flew  all  thefe  very  well 
together  over  a hotter  fire  than  before;  then  take  it  up, 
and  put  it  into  boxes,  or  what  form  you  like,  and  fet 
it  to  dry  in  a warm  place.  The  Pidachios  and  almonds 
-mud  be  a little  beat  in  a mortar,  then  ground  upon  a 
•ft  one. 


Another  way  to  make  chocolate. 

Take  fix  pounds  of  the  bed  Spanifh  nuts,  when 
parched,  and  cleaned  from  the  hulls;  take  three  pounds 
of  fugar,  two  ounces  of  the  bed  cinnamon,  beaten  and 
fifted  very  fine ; to  every  two  pounds  of  nuts  put  in  three 
good  vanelas,  or  more  or  lefs  as  you  pleafe  ; to  every 
pound  of  nuts  half  a dram  of  cardamum-feeds,  very  fine- 
ly beaten  and  fierced. 

Cheefe-cakcs  without  currants. 

Take  two  quarts  of  new  milk,  fet  it  as  it  comes  from 
the  cow,  with  as  little  runnet  as  you  can  ; when  it  is 
come,  break  it  as  gently  as  you  can,  and  whey  it  well  ; 
then  pafs  it  through  a hair  fieve,  and  put  it  into  a mar- 
ble mortar,  and  beat  into  it  a pound  of  new  butter, 
walked  in  rofe-water;  when  that  is  well  mingled  in  the 
curd,  take  the  yolks  of  fix  eggs,  and  the  whites  of 
three,  beat  them  very  well  with  a little  thick  cream  and 
fait,  and  after  you  have  made  the  coffins,  juft  as  you 
put  them  into  the  cruft,  (which  mud  not  be  till  you  are 
ready  to  fet  them  into  the  oven),  then  put  in  your  eggs 
and  fugar,  and  a whole  nutmeg  finely  grated;  dir  them 
nil  well  together,  and  fo  fill  your  crufts;  and,  if  you 
put  a little  fine  fugar  fierced  into  the  cruft,  it  will  roll 
the  thinner  and  cleaner;  three  fpoonfuls  of  thick  fweet 
cream  will  be  enough  to  beat  up  your  eggs  with. 

• How 
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Hoiv  to  prcferve  'white  pear  plumbs. 

, Take  the  fineft  and  cleared:  from  fpecks  you  can  get : 
to  a pound  of  plumbs  take  a 
ftigar,  the  fineft  you  can  get, 
water;  flit  the  plumbs  and  (tone  them,  and  prick  them, 
full  of  holes,  faving  fome  fugar  beat  fine,  laid  in  a ba- 
fon  ; as  you  do  them,  lay  them  in,  and  drew  fugar  over 
them  ; when  you  have  thus  done,  have  half  a pound  of 
fugar,  and  your  water  ready  made  into  a thin  fvrup, 
and  a little  cold,  put  in  your  plumbs  with  the  flit  iide 
downwards,  fet  them  on  the  fire,  keep  them  continually 
boiling,  neither  too  flow  nor  too  fa  ft  ; take  them  often 
off,  fhake  them  round,  and  fkiin  them  well,  keep  them 
down  into  the  fyrup  continually  for  fear  they  loie  their 
colour  ; when  they  are  thoroughly  fealded,  ftrew  cn  the 
reft  of  your  fugar,  and  keep  doing  fo  till  they  are 
enough,  which  you-may  know  by  their  glafing  towards 
thedatter  end  ; boil  them  up  quickly. 

To  prcferve  currants . 

Take  the  weight  of  the  currants  in  fugar,  pick  out 
the  feeds;  take  to  a pound  of  fugar  half  a jack  of  water, 
let  it  melt,  then  put  in  your  berries,  and  let  them  dr- 
very  leifurely,  fkim  them,  and  take  them  up,  let  the 
fyrup  boil,  then  put  them  on  again,  and  when  tiiev 
are-clear,  and  the  fyrup  thick  enough,  take  them  off, 
and,  when  they  are  cold,  put  them  up  in  glades. 

To  prefrve  rafpberries.  » 

Take  of  the  rafpberries  that  arc  not  too  ripe,  and 
take  the  weight  of  them  iu  fugar,  wet  your  fugar  wit  h 
a- little  water,  and  put  in  your  berries,  and  let  them 
boil  foftly  ; take  heed  of  breaking  them  ; when  they 
are  clear,  take  them  up,  and  boil  the  fyrup  till  it  be 
thick  enough,  then  put  them  in  again,  and,  when  they 
are  cold,  put  them  up  in  glaffes. 

To  make  bifeuit  bread. 

Take  half  a pound  of  very  fine  wheat-flour,  and  as 
much  fugar  finely  (ierced,  and  dry  them  very  well  be 
fore  the  fire,  dry  the  Hour  more  than  the  fugar;  then 
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f.ike  four  new-laid  eggs,  take  out  the  drains,  then  twing 
tln  m very  well,  then  put  the  fugar  in,  and  fwing  it  well 
wish  the  eggs,  then  put  the  flour  in  it,  and  beat  all  to- 
get  her  halt  an  hour  at  the  lead  ; put  in  feme  annife- 
iet  ds  or  carraw ay-feeds,  and  rub  the  plates  with  butter, 
and  fet  them  into  the  oven. 

To  candy  angelica. 

Take  it  in  April,  boil  it  in  water  till  it  be  tender} 
then  take  it  up,  and  drain  it  from  the  water  very  well, 
then  ferape  the  outfide  of  it,  and  dry  it  in  a clean  cloth, 
and  lay  it  in  the  fyrup,  and  let  it  lie  in  three  or  fou 
days,  and  cover  it  clofe : the  fyrup  mutt  be  flrong  <> 
fugar,  and  keep  it  hot  a good  while,  and  let  it  not  boil, 
after  it  is  heated  a good  while,  lay  it  upon  a pie-plate, 
and  fo  let  it  dry ; keep  it  near  the  fire  left  it  diflolve. 

To  preferve  cherries. 

Take  their  weight  in  fugar  before  you  (lone  them  ; 
when  (loned,  make  your  fyrup,  then  put  in  your  cher- 
1 ies,  let  them  boil  flowly  at  the  fird  till  they  be  thorough  • 
ly  wanned,  then  boil  them  as  fad  as  you  can  ; when 
they  are  boiled  clear,  put  in  the  gelly,  with  almod  the 
weight  in  fugar ; drew  the  fugar  on  the  cherries ; for 
i he  colouring,  you  mud  be  ruled  by' your  eye:  to  a 
pound  of  fugar  put  a jack  of  water,  drew  your  fugar 
on  them  before  they  boil,  and  put  in  the  juice  of  cur- 
rants foon  after  they  boil. 

To  dry  pear-plum})!. 

Take  two  pounds  of  pear-plumbs  to  one  pound  of 
fugar;  done  them,  and  fill  them  every  one  with  fugar; 
lay  them  in  an  earthen  pot,  put  to  them  as  much  water 
as  will  prevent  burning  them  ; then  fet  them  in  an  oven 
after  bread  is  drawn,  let  them  dnnd  till  they  be  tender, 
then  put  them  into  a fieve  to  drain  well  from  the  fyrup, 
then  fet  them  in  an  oven  again  until  they  be  a little  dry; 
then  fmooth  the  Heins  as  well  as  you  can,  and  fo  fill 
them  ; then  fet  them  in  the  oven  again  to  harden;  then 
wafli  them  in  water  fealding  hot,  and  dry  them  very 
well,  then  put  them  in  the  oven  again  very  cool  to  blue 

them,  | 
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them,  put  them  between  two  pewter  dilhes,  and  fct 
them  in  the  oven. 

The  filling  for  the  aforefaid  plumbs. 

Take  the  plumbs,  wipe  them,  prick  them  in  the 
feams,  put  them  in  a pitcher,  and  fet  them  in  a little 
boiling  water,  let  them  boil  very  tender,  then  pour  moll 
of  the  liquor  from  them,  then  take  off  the  fkins  and  the 
ffones  ; to  a pint  of  the  pulp  a pound  of  fugar  well  dri- 
ed in  the  oven  ; then  let  it  boil  till  the  fcum  rife,  which 
take  off  very  clean,  and  put  into  earthen  plates,  and  dry 
it  in  an  oven,  and  So  fill  the  plumbs. 

To  candy  cafiia. 

Take  as  much  of  the  powder  of  brown  cafiia  as  will 
lie  upon  two  broad  findings,  with  what  mufk  and  am- 
bergreafe  you  think  fitting  : the  cafiia  and  perfume  mult 
be  powdered  together  ; then  take  a quarter  of  a pound 
of  fugar,  and  boil  it  to  a candy  height  ; then  put  in 
your  powder,  and  mix  it  well  together,  and  pour  it  in 
pewter  faucers  or  plates,  which  mull  be  buttered  very 
thin,  and,  when  it  is  cold,  it  will  flip  out  : the  cafiia  is 
to  be  bought  at  London  : fometimes  it  is  in  powder, 
and  fometimes  in  a hard  lump. 

To  make  carraiuay  cakes. 

Take  two  pounds  of  white  flour,  and  two  pounds 
of  coarfe  loaf  fugar  well  dried,  and  finely  fifted  ; after 
the  flour  and  fugar  is  fifted  and  weighed,  then  mingle 
them  together,  fift  the  flour  and  fugar  together,  through 
a hair  fieve  into  the  bowl  you  ufe  it  in  ; to  them  you 
muft  have  two  pounds  of  good  butter,  eighteen  eggs, 
leaving  out  eight  of  the  whites ; to  thefe  you  muft  have 
four  ounces  of  candied  orange,  five  or  fix  ounces  carra- 
way  comfits : you  muft  firft  work  the  butter  with  rofe- 
water  till  you  can  fee  none  of  the  water,  and  your 
butter  muft  be  very  foft ; then  put  in  flour  and  fugar, 
a little  at  a time,  and  likewife  your  eggs  ; but  you  muft 
beat  your  eggs  very  well,  with  ten  fpoonfuls  of  fuck, 
fo  you  muft  put  in  each  as  you  think  fit,  keeping  it  con- 
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fta-ntly  heating  with  your  hand  till  you  have  put  it  into  the- 
hcop  for  the  oven  ; do  not  put  in  your  fweetmeatsand' 
feeds  till  you  are  ready  to  put  into  your  hoops;  you  mud 
have  three  or  four  doubles  of  cap-paper  under  the  cakes, 
and  butter  the  paper  and  hoop:  you  muft  fift  fome  fine 
fugar  upon  your  cake,  when  it  goes  into  the  oven. 

To  prefer  ve  pip  puts  in-  f ices. 

When  your  pippins  are  prepared,  but  not  cored,  cut 
them  in  dices,  and  take  the  weight  of  them  in  fugar, 
put  to  your  fugar  a pretty  quantity  of  water,  let  it  melt, 
and  Ikim  it  ; let  it  boil  again  very  high  : then  put  them, 
into  the  fyrup  when  they  are  clear  ; lay  them  in  fhallow 
glaffes,  in  which  you  mean  to  ferve  them  up;  then  put- 
into  the  fyrup  a candied  orange-peel  cut  in  little  dices 
very  thin,  and  lay  about  the  pippins,  cover  them  with, 
fyrup,  and  keep  them  about  the  pippins. 

Sack  cream  like  butter. 

Take  a quart  of  cream,  boil  it  with  mace,  put  to  it 
fix  egg-yolks  well  beaten  : fo  let  it  boil  up  ; then  take 
it  off  the  fire,  aud  put  in  a little  fact,  and  turn  it; 
then  put  it  in  a cloth,  and  let  the  whey  run  from  it; 
then  take  it  out  of  the  cloth,  and  feafon  it  with  rofe- 
w-ater  and  fugar,  being  very  well  broken  with  a fpoon  ; 
ferve  it  up  in  the  difli,  and  pink- it  as  you  would  do  a 
dilh  of  butter;  fo  fend  it  in  with  cream  and  fugar. 

Barley  cream. 

Take  a quart  of  French  barley,  boil  it  in  three  or 
four  waters  till  it  be  pretty  tender;  then  fet  a quart  of 
cream  on  the  fire  with  fome  mace  and  nutmeg  ; when 
it  begins  to  boil,  drain  out  the  barley  from  the  water, 
put  in  the  cream,  and  let  it  boil  till  it  be  pretty  thick 
and  tender  ; then  feafon  it  with  fugar  and  ialt.  When 
it  is  cold,  ferve  it  up. 

ylhrond  butter. 

Take  a quart  of  cream,  put  in  fome  mace  whole, 
and  a quartered  nutmeg,  the  yolks  of  eight  eggs  welt 
beaten,  and  three  quarters  of  a pound  ot  almonds  well 

blanched, 
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blanched,  and  beaten  extremely  fmall,  with  a little  rofe-- 
watcr  and  fugar ; put  all  thefe  together,  fet  them  on. 
the  fire,  and  ftir  them  till  they  begin  to  boil  ; then  take 
it  off,  and  you  will  find  it  a little  cracked  ; fo  lay  a> 
ftrainer  in- a cullender,  and  pour  it  into  it,  and  let  it 
drain  a day  or  two,  till  you  fee  it  is  firm  like  butter 
then  run  it  through  a cullender,  then  it  will  be  like  lit-  - 
tie  comfits,  and  fo  ferve  it  up. 

Sugar  cakes. 

Take  a pound  and  a half  of  very  fine  flour,  one  pound 
of  cold  butter,  half  a pound  of  fugar,  work  all  thefo- 
well  together  into  a palle,  then  roll  it  with- the  palms 
of  your  hands  into  balls,  and-  cut  them  with  a glafs  in- 
to cakes  ; lay  them  in  a fheet  of  paper,  with  fome  flour 
under  them  ; to  bake  them  you  may  make  tumblets,. 
only  blanch  in  almonds,  and  beat  'tliem  fmall,  and  lay 
them  in  the  midft  of  a long  piece  of  paffe;  and  roll  it 
round  with  your  fingers,  and  caff  them  into  knots,  in 
what  fafhion  you  pleafe  prick  them  and  bake  them. 

Sugar  cakes  another  ways . 

Take  half  a pound  of  fine  fugar  fierced,  and  as  much 
flour,  two  eggs  beaten  with  a little  rofe-water,  a piece 
of  butter  about  the  bignefs  of  an  egg,  work  them  well 
together  till  they  be  a fmooth  paffe  ■,  then  make  them 
into  cakes,  working  every  one  with,  the  palms  of  your 
hands  ; then  lay  them  in  plates,  rubbed  over  with  a lit- 
tle butter  ; fo  bake  them  in  an  oven  little  more  than 
warm.  You  may  make  knots  of  the  fame  the  cakes  are 
made  of:  but  in  the  mingling  you  muff  put  in  a few 
carraway  feeds ; when  they  are  wrought  to  a paffe,  roll 
them  with  the  ends  of  your  fingers  into  fmall  rolls,  and 
make  it  into  knots;  lay  them  upon  pye-plates  rubbed 
with  butter,  and  bake  them. 

Clouted  cream. 

Take  a gill  of  new  milk,  and  fet  on  the  fire,  and 
take  fix  fpooti fuls  of  rofe-water,  four  or  five  pieces  of 
large  mace,  put  the  mace  on  a thread  ; when  it  boils, 

put 
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put  to  them  the  yolks  of  two  eggs  very  well  beaten, 
ftir  thefe  very  well  together  ; then  take  a quart  of  very 
good  cream,  put  it  to  the  reft,  and  ftir  it  together,  but 
let  it  not  boil  after  the  cream  is  in.  Pour  it  out  of  the 
pan  you  boil  it  in,  and  let  it  {land  all  night  ; the  next 
day  take  the  top  off  it,  and  fervc  it  up. 

Quince  cream. 

Take  your  quinces,  and  put  them  in  boiling  water 
unpared,  boil  them  apace  uncovered,  left  they  difcolour 
■when  they  are  boiled,  pare  them,  beat  them  very  tender 
■with  fugar  ; then  take  cream,  and  mix  it  till  it  be  pret- 
ty thick  ; if  you  boil  your  cream  with  a little  cinnamon, 
it  will  be  better,  but  let  it  be  cold  before  you  put  it  to 
your  quince. 

Citron  cream. 

Take  a quart  of  cream,  and  boil  it  with  three  pen- 
nyworth of  good  clear  ifinglafs,  which  muft  be  tied  up 
in  a piece  of  thin  tiffany  ; put  in  a blade  or  two  of  mace 
ftrongly  boiled  in  your  cream  and  ifinglafs,  till  the 
cream  be  pretty  thick  ; fweeten  it  to  your  tafte,  with 
perfumed  hard  fugar ; when  it  is  taken  off  the  fire,  put 
in  a little  rofe-water  to  your  tafte ; then  take  a piece 
of  your  green  frefheft  citron,  and  cut  it  in  little  bits, 
the  breadth  of  point-dales,  and  about  half  as  long  ; and 
the  cream  being  firft  put  into  difhes,  when  it  is  half 
cold,  put  in  your  citron,  fo  as  it  may  but  fink  from  the 
top,  that  it  may  not  be  feen,  and  may  ly  before  it  be  at 
the  bottom  ; if  you  vvalh  your  citron  before  in  rofe-wa- 
ter, it  will  make  the  colour  better  and  freiher  ; fo  let  it 
{land  till  the  next  day,  where  it  may  get  no  water,  and 
where  it  may  not  be  fhaken. 

Cream  of  apples,  quince,  goofclerries , prunes,  or  rafpier- 

rics. 

Take  to  every  quart  of  cream  four  eggs,  being  firft 
veil  beat  and  drained,  and  mix  them  with  a little  cold 
cream,  and  put  it  to  your  cream,  being  firft  boiled  with 
whole  mace;  keep  it  ftirring,  till  you  find  it  begin  to 
thicken  at  the  bottom  aud  fides ; your  apples,  quinces,  j 

and 


MADE  PLAIN  AND  EASY.  417 

and  berries  mud  be  tenderly  boiled,  To  as  they  will  crulh 
in  the  pulp  ; then  feafon  it  with  rofe-water  and  fugar 
to  your  tade,  putting  it  up  into  dilhes  ; and  when  they 
are  cold,  if  there-  be  any  rofe-water  and  fugar,  which 
lies  waterilh  at  the  top,  let  it  be  drained  out  with  a 
fpoon  ; this  pulp  mull  be  made  ready  before  you  boil 
your  cream  ; and  when  it  is  boiled,  cover  over  your 
pulp  a pretty  thicknefs  with  your  egg  cream,  which 
mud  have  a little  rofe-water  and  fugar  put  to  it. 

Sugar-loaf  cream. 

Take  a quarter  of  a pound  of  hartfhorn,  and  put  it 
to  a pottle  of  water,  and  fet  on  the  fire  in  a pipkin,  co- 
vered till  it  be  ready  to  feeth  ; then  pour  off  the  water, 
and  put  a pottle  of  water  more  to  it,  and  let  it  Hand 
limmering  on  the  fire  till  it  be  confumed  to  a pint,  and 
with  it  two  ounces  of  ifinglafs  walked  in  rofe-water, 
which  mud  be  put  in  with  the  feco.nd  water  ; then  drain 
it,  and  let  it  cool ; then  take  three  pints  of  cream,  and 
boil  it  very  well  with  a bag  of  nutmeg,  cloves,  cinna- 
mon, and  mace ; then  take  a quarter  of  a pound  of 
Jordan  almonds,  and  lay  them  one  night  in  cold  water 
to  blanch;  and  when  they  are  blanched,  let  them  ly 
two  hours  in  cold  water;  then  take  them  forth  and  drv 
them  in  a clean  linen  cloth,  and  beat  them  in  a marble 
mortar,  with  fair  water  or  rofe-water,  beat  them  to  a 
very  fine  pulp,  then  take  fome  of  the  aforefaid  cream 
well  warmed,  and  put  the  pulp  by  degrees  into  it,  drain- 
ing it  through  a cloth  with  the  back  of  a fpoon,  till  ail 
the  goodnefs  of  the  almonds  be  drained  out  into  the 
cream  ; then  feafon  the  cream  with  rofe-water  and  fu- 
gar ; then  take  the  aforefaid  gelly,  warm  it  till  it  dif- 
l'olves,  and  feafon  it  with  rofe-water  and  fugar,  and  a 
grain  of  ambergreafe  or  raufk,  if  you  pleafe  ; then  mix 
your  cream  and  gelly  together  very  well,  and  put  it  in- 
to glades  well  warmed  (like  fugar  loaves)  and  let  it 
Hand  all  night  ; then  put  them  forth  upon  a plate  or 
two,  or  a white  china  difh,  and  dick  the  cream  with 
piony  kernels,  or  ferve  them  in  glades,  one  on  every 
trencher. 


Conferve 


418  THE  ART  OF  COOKERY 

Confer v e of  rofes  boiled. 

Take  red  rofes,  take  off  all  the  whites  at  the  bottom, 
or  elfewhere,  take  three  times  the  weight  of  them  in 
lugar ; put  to  a pint  of  rofes  a pint  of  water,  fkim  it 
well,  fhred  your  rofes  a little  before  you  put  them  into 
water  ; cover  them,  and  boil  the  leaves  tender  in  the 
water  ; and  when  they  are  tender,  put  in  your  fugar  ; 
keep  them  {lining,  left  they  burn  when  they  are  tender, 
and  the  fyrup  be  confumed.  Put  them  up,  and  fo  keep 
them  for  your  ufe. 

Ho ro  to  make  orange  bifciuti. 

Pare  your  oranges,  not  very  thick,  put  them  into 
water,  but  firft  weigh  your  peels,  let  it  ftand  over  the 
fire,  and  let  it  boil  till  it  be  very  tender;  then  beat  it  in 
a marble  mortar,  till  it  be  a very  fine  fmooth  pafte  ; to 
every  ounce  of  peels  put  two  ounces  and  a half  of  dou- 
ble-refined fugar  well  fierced,  mix  them  well  together 
with  a fpoon  in  the  mortar;  then  fpread  it  with  a knife 
upon  pye  plates,  and  fet  it  in  an  oven  a little  wrarm,  or 
before  the  fire  ; when  it  feels  dry  upon  the  top,  cut  it. 
into  what  fafhion  you  pleafe,  and  turn  them  into  another 
plate,  and  fet  them  in  a ftove  till  they  be  dry  ; where  the 
edges  look  rough,  when  it. is  dry,  they  mu'i  be  cut  with, 
a pair  of  feifiaro. 

How  to  make  yellow  varnifh. 

Take  a quart  of  fpirit  of  wine,  and  put  to  it  eight 
ounces  of  feed-cake,  lhake  it  half  an  hour  ; next  day  it 
will  be  fit  for  ufe,  but  ftrain  it  firft  ; take  lamp-black, 
and  put  in  your  varnifh  about  the  thicknefs  of  a pan- 
cake, mix  it  well,  but  ftir  it  not  too  fall ; then  do  it 
eight  times  over,  and  let  it  ftand  till  the  next  day 
then  take  fome  burnt  ivory,  and  oil  of  turpentine  as 
fine  as  butter;  then  mix  it  with  fome  of  )*our  varnifh, 
till  you  have  varniflied  it  fit  for  polifhing;  then  polilh 
it  with  tripola  in  fine  flour  : then  lay  it  on  the  wood 
fmooth,  with  one  of  the  brufhes ; then  let  it  dry,  and 
do  it^.fo  eight  times  at  the  leaft:  when  it  is  very  dry  lay- 
on  your  varnifh  that  is  mixed,  and  when  it  is  dry,  po- 
lilh it  with  a wet  cloth  dipped  in  tripola,  and  rub  it  as 
hard  as  you  would  do  platters. 

How 
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How  to  make  a pretty  varnifh  to  colour  little  bakelr,  bowls, 
or  a?iy  board  where  nothing  hot  is  fct  on. 

Take  either  red,  black  or  white  wax,  which  colour 
you  want  to  make  : to  every  two  ounces  of  fealing-wax 
cue  ounce  of  fpirit  of  wine,  pound  the  wax  fine,  then 
lift  it  through  a fine  lawn  fieve,  till  you  have  made  it 
extremely  fine:  put  it  into  a large  phial  with  the  fpirits 
of  wine,  fhake  it,  let  it  ftand  within  the  air  of  the  fire 
forty-eight  hours,  fhaking  it  often  ; then  with  a little 
brufh  rub  your  bafkets  all  over  with  it:  let  it  dry,  and 
do  it  over  a fecond  time,  and  it  makes  them  look  very 
pretty. 

How  to  clean  gold  or  fiver  lace. 

Take  alabafler  finely  beaten  and  fierced,  and  put  it 
Into  an  earthen  pipkin,  and  fet  it  upon  a chafling-difh 
of  coals,  and  let  it  boil  for  fome  time,  ftirring  it  often 
with  a (lick  fir  ft  : when  it  begins  to  boil,  it  will  be  very 
heavy ; when  it  is  enough,  you  will  find  it  in  the  (Ur- 
ring  very  light ; then  take  it  off  the  fire,  lay  your  lace 
'upon  a piece  of  flannel,  and  ftrew  your  powder  upon 
It  ; knock  it  well  in  with  a hard  cloth  brufh  : when  you 
think  it  is  enough,  brufh  the  powder  out  with  a clean 
brufh. 


How  to  make  fweet  powder  for  clothes. 

Tak  e orris  roots  two  pounds  and  a half,  of  lignum 
rodicum  fix  ounces,  of  feraped  cyprefs  roots  three  oun- 
ces, of  damafk  rofes  carefully  dried  a pound  and  a half, 
of  Benjamin  four  ounces  and  a half,  of  florax  two  oun- 
ces and  a half,  of  fweet  marjoram  three  ounces,  of  lab- 
danum  one  ounce,  and  a dram  of  calamus  aromaticus, 
and  one  dram  of  mufk  cods,  fix  drams  of  lavender  and 
flowers,  and  mellilot  flowers,  if  you  pleafe. 

To  clean  white  fa  tins,  flowered filks  with  gold  and fiver  in 

them. 

Take  flale  bread  crumbled  very  fine,  mixed  with 
powder  blue,  rub  it  very  well  over  the  filk  Or  latin  ; 
then  fhake  it  well,  and  with  clean  foft  cloths  duff  it 
well : if  anv  gold  or  filver  flowers,  afterwards  take  a 

piece 
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piece  of  crimfon  in  grain  velvet,  and  rub  the  flowers 
with  it. 


To  keep  arms,  iron,  or  fteel  front  rifling. 

Take  the  filings  of  lead,  or  dull  of  lead,  finely  beat- 
en in  an  iron  mortar,  putting  to  it  oil  of  fpike,  which 
will  make  the  iron  fmeil  well : and  if  you  oil  your  arms, 
or  any  thing  that  is  made  of  iron  or  fteel,  you  may  keep 
them  in  moift  airs  from  rutting. 

The  femes  weay  to  pickle  beef,  'which  'will  go  good  to  the 
Weft  Indies , and  keep  a year  good  in  the  pickle,  and 
'•with  care  «i will  go  to  the  Raft  1 tidies. 

Take  any  piece  of  beef  without  bones,  or  take  the 
bones  out,  if  you  intend  to  keep  it  above  a month  ; 
take  mace,  cloves,  nutmeg,  and  pepper,  and  juniper- 
berries  beat  fine,  and  rub  the  beef  well,  mix  fait  and 
Jamaica  pepper,  and  bay-leaves  ; let  it  be  well  feafon- 
ed,  let  it  ly  in  this  feafoning  a week  or  ten  days,  throw 
in  a good  deal  of  garlic  and  thalot  ; boil  fome  of  the 
Left  white-wine  vinegar,  lay  your  meat  in  a pan  or 
good  vetfel  for  the  purpofe,  with  the  pickle  ; and  when 
the  vinegar  is  quite  cold,  pour  it  over,  cover  it  clofe. 
If  it  is  for  a voyage,  cover  it  with  oil,  and  let  the  coop- 
er hoop  up  the  barrel  very  well:  this  is  a good  way  in 
a hot  country,  where  meat  will  not  keep:  then  it  mull 
be  put  into  the  vinegar  diredlly  with  the  feafoning ; 
then  you  may  either  roaft  or  (lew  it,  but  it  is  bell  Hew- 
ed, and  add  a good  deal  of  onion  and  parfley  chopped 
fine,  fome  white-wine,  a little  catchup,  truffles  and  mo- 
rels, a little  good  gravy,  a. piece  of  butter  rolled  in  flour, 
or  a little  oil,  in  which  the  meat  and  onions  ought  to 
(lew  a quarter  of  an  hour  before  the  other  ingredients 
are  put  in  ; then  put  all  in,  and  ftir  it  together,  and  let 
it  flew  till  you  think  it  is  enough.  This  is  a good 
pickle  in  a hot  country,  to  keep  beef  or  veal  that  is 
dreffed,  to  eat  cold. 

Ho'w  to  make  cyder. 

After  all  you  apples  are  bruifed,  take  half  of  ycur 
quantity  and  fqueeze  them,  and  the  juice  you  prefs 
from  them  pour  upon  the  others  half  bruifed,  but  not 

fqueezed, 
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fqueezed,  in  a tub  for  the  purpofe,  having  a tap  at  the 
bottom  ; let  the  juice  remain  upon  the  apples  three  or 
four  days,  then  pull  out  your  tap,  and  let  your  juice 
run  into  fome  other  veffel  fet  under  the  tub  to  receive 
it ; and  if  it  runs  thick,  as  at  the  firft  it  will,  pour  it 
upon  the  apples  again  till  you  fee  it  run  clear  ; and 
as  you  have  a quantity,  put  it  into  your  veffel,  but  do 
not  force  the  cyder,  but  let  it  drop  as  long  as  it  wilt 
of  its  own  accord;  having  done  this,  after  you  perceive 
that  the  Tides  begin  to  work,  take  a quantity  of  ifin- 
glafs,  an  ounce  will  ferve  forty  gallons,  infufe  this  into 
fome  of  the  cyder  till  it  be  diffolved ; put  to  an  ounce 
of  ifinglafs  a quart  of  cyder,  and  when  it  is  To  diffolved, 
pour  it  into  the  veffel,  and  flop  it  clofe  for  two  days,  or 
fomething  more  ; then  draw  off  the  cyder  into  another 
veffel : this  do  fo  often  till  you  perceive  your  cyder  to 
be  free  from  all  manner  of  fediment,  that  may  make  it 
ferment  and  fret  itfelf:  after  Chriftmas  you  may  boil  it. 
You  may,  by  pouring  water  on  the  apples,  and  prefling 
them,  make  a pretty  fmall  cyder : if  it  bit!  thick  and 
muddy,  by  ufing  ifinglafs  you  may  make  it'as  clear  as 
the  rell ; you  muff  diffolve  the  ifinglafs  over  the  fire  till 
it  be  gelly.  - 

For  fining  cyder . 

Take  two  quarts  of  fkim-milk,  four  ounces  of  ifin- 
glafs, cut  the  ifinglafs  in  pieces,  and  work  it  lukewarm 
in  the  milk  over  the  fire;  and  when  it  is  diffolved,  then 
put  it  in  cold  into  the  hogfhead  of  cyder,  and  take  a 
long  flick,  and  ftir  it  well  from  top  to  bottom  for  half 
a quarter  of  an  hour. 

After  it  has  fined. 

1 ake  ten  pounds  of  raifins  of  the  fun,  two  ounces  of 
turmerick,  half  an  ounce  of  ginger  beaten  ; then  take 
a quantity  of  raifins,  and  grind  them  as  yon  do  muftard- 
feed  in  a bowl,  with  a little  cyder,  and  fo  the  refl  of 
the  raifins:  then  fprinkle  the  turmerick  and  ginger 

amongfi  it  : then  put  all  into  a fine  canvafs  bag,  and 
hang  it  in  the  middle  of  the  hogfhead  clofe,  and  let  it 
]y-  After  the  cyder  has  flood  thus,  a fortnight  or  a 
month,  then  you  may  bottle  it  at  your  pleafure. 

N n 
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To  make  chouder , a fea  dijh. 

Take  a belly- pierce  of  pickled  pork,  (lice  off  the  fat- 
ter parts,  and  lay  them  at  the  bottom  of  the  kettle, 
itrew  over  it  onions,  and  fuch  fvveet  herbs  as  you  can 
procure.  Take  a middling  large  cod,  bone  and  Dice  it 
as  for  crimping,  pepper,  fait,  all- fpice,  and  flour  it  a 
little,  make  a layer  with  part  of  the  flices  ; upon  that 
a flight  layer  of  pork  again,  and  on  that  a layer  of  bif- 
cult,  and  fo  on,  purfuing  the  like  rule  until  the  kettle 
is  filled  to  about  four  inches:  cover  it  with  a nice  pafle, 
pour  in  about  a pint  of  water,  lute  down  the  cover  of 
the  kettle,  and  let  the  top  be  fupplied  with  lire-wood 
embers.  Keep  it  over  a flow  fire  about  four  hours. 

When  you  take  it  up,  lay  it  in  the  dilh,  pour  in  a 
glafs  of  hot  Madeira  wine,  and  a very  little  India  pep- 
per: if  you  have  oyfters,  or  truffles  and  morels,  it  is 
lull  better:  thicken  it  with  butter.  Obferve,  before 
you  put  this  fauce  in,  to  fl<im  the  ftew,  and  then  lay 
on  the  cruft,  and  fend  it  to  table  reverfe  as  in  the  ket- 
tle ; cover  it  dole  with  the  pafte,  which  fhould  be 
brown. 


To  clarify  fugar  after  the  Spanifh  rvay. 

Take  one  pound  of  the  beft  Lilbon  fugar,  nineteen 
pounds  of  water,  mix  the  white  and  (hell  of  an  egg, 
then  beat  it  up  to  a lather;  then  let  it  boil,  and  ftrain 
ft  off;  you  mult  let  it  funnier  over  a charcoal  fire  till 
■ it  diminilh  to  .half  a pint : then  put  in  a large  fpoonful 
of  orange-flower  water. 

To  make  Span  if  fritters. 

Take  the  infideof  a roll,  and  fltce  it  in  three;  then 
foak  it  in  milk  ; then  pafs  it  through  a batter  of  eggs, 
fry  them  in  oil  ; when  almoft  done,  repafs  them  in  an- 
other batter:  then  let  them  fry  till  they  are  done,  draw 
them  off  the  oil,  and  lay  them  in  a difli ; over  every  pair 
of  fritters  you  rnuft  throw  cinnamon,  fmall  coloured 
fugar-plunibi,  and  clarified  fugar. 


To 
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To  fricafcy  pigeons  the  Italian  way. 

Quarter  them,  and  fry  them  in  oil  ; take  feme 
green  peafe,  and  let  them  fry  in  the  oil  till  they  are  al- 
moft  ready  to  burfl  ; then  put  fome  boiling  water  to 
them  ; feafon  it  with  fait,  pepper,  onions,  garlic,  parl- 
ey, and  vinegar.  Veal  and  lamb  do  the  fame  way, 
and  thicken  with  yolks  of  eggs. 

Pickled  beef  for  prefent  ufe. 

Take  the  rib  of  beef,  flick  it  with  garlic  at:d  cloves; 
feafon  it  with  fait,  Jamaica  pepper,  mace,  and  feme 
garlic  pounded;  cover  the  meat  with  white- wine  vine- 
gar, and  Spanifh  thyme  : you  muft  take  care  to  turn 
the  meat  every  day,  and  add  more  vinegar,  if  required, 
for  a fortnight;  then  put  it  in  a (lew- pan,  and  cover  it 
clofe,  and  let  it  limmer  on  a flow  fire  for  fix  hours, 
adding  vinegar  and  white  wine;  if  you  ch life,  you  may 
flew  a good  quantity  of  onions,  it  will  be  more  palat--  ' 
able. 

Beef  feaks  after  the  French  way. 

Take  fome  beef  (leaks,  broil  them  til!  they  are  half 
done;  while  the  (leaks  are  doing,  have  ready  in  a fiew- 
pan  fome  red  wine,  a fpoonful  or  two  of  gravy;  feafon 
it  with  fait,  pepper,  fome  fnalors;  then  take  the  (leaks, 
and  cut  in  fquarcs,  and  put  in  the  fau.ee:  you  mud  put 
in  fome  vinegar,  cover  it  dole,  and  let  it  limmer  on  a 
flow  fire  half  an  hour. 


A capon  done  after  the  French  way. 

i ak  e a quart  ot  white  wine,  feafon  the  capon  with 
fait,  cloves  and  whole  pepper,  a few  jhalots ; then  put 
the  capon  in  an  earthen  pan:  you  mull  take  care  it 
mud  not  have  room  to  (hake;  it  mud  be  covered  clofe, 
and  done  on  a flow  charcoal  fire. 


To  make  Hamburgh  fittfages. 

Take  a pound  of  beef,  mince  it  very  fmall,  with  h.  If 
pound  of  the  bed  fuet  ; then  mix  three  quarters  of  a 
pound  of  fuet  cut  in  large  pieces;  then  feafon  it  with 
pepper  cloves,  nutmeg,  u great  quantity  of  garlic  mt 
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fmall,  fome  white-wine  vinegar,  fome  bay-falt,  and 
common  fait,  a glafs  of  red  wme,  and  one  of  rum  ; mii 
all  this  very  well  together;  then  take  the  largeft  gut 
you  can  find,  and  fluff  it  very  tight  ; then  hang  it  up 
in  a chimney,  and  fmoke  it  with  faw-duft  for  a week 
or  ten  days  ; hang  them  in  the  air  till  they  are  dry, 
and  they  will  keep  a year.  They  are  very  good  boiled 
in  peafe  porridge,  and  roafted  with  toafted  bread  under 
it,  or  in  an  amlet. 

Saufages  after  the  German  way. 

Take  the  crumb  of  a twopenny  loaf,  one  pound  of 
fuet,  half  a lamb’s  lights,  a handful  of  parfley,  fome 
thyme,  marjory,  and  onion;  mince  all  very  fmall ; then 
feafon  with  fait  and  pepper.  Thefe  mull  be  fluffed  in 
a fheep’s  gut ; they  are  fried  in  oil  or  melted  fuet,  and 
are  only  fit  for  immediate  ufe. 

A turkey  fluffed  after  the  Hamburgh  way. 

Take  one  pound  of  beef,  three  quarters  of  a pound 
of  fuet,  mince  it  very  fmall,  feafon  it  with  fait,  pepper, 
cloves,  mace;  and  fweet  marjoram  ; then  mix  two  or 
three  eggs  with  it,  loofen  the  fkiu  all  round  the  turkey, 
and  fluff  it.  It  muft  be  roafted. 

Chickens  dreffed  the  French  way. 

Take  them  and  quarter  them,  then  broil,  crumble 
over  them  a little  bread  and  parfley;  when  they  are 
half  done,  put  them  in  a (lew-pan,  with  three  or  four 
fpoonfuls  of  gravy,  and  double  the  quantity  of  white 
wine,  fait  and  pepper,  fome  fried  veal  balls,  and  fome 
fuckers,  onions,  fhalots,  and  fome  green  goofeberries 
or  grapes  when  in  feafon  ; cover  the  pan  clofe,  and  let 
it  flew  on  a charcoal  fire  for  an  hour  ; thicken  the 
liquor  with  the  yolks  of  eggs,  and  the  juice  of  lemon  ; 
garnifh  the  difh  with  fried  fuckers,  diced  lemon,  and 
the  livers. 

A calf's  head  dreffed  after  the  Dutch  way. 

Take  half  a pound  of  Spanifh  peafe,  lay  them  in 
water  a night ; then  one  pound  of  whole  rice  ; mix 
the  peafe  and  rice  together,  and  lay  it  round  the  head 
in  a deep  difh  ; then  take  two  quarts  of  water,  feafon 
r it 


MADE  PLAIN  AND  EASY.  42 y 

it  with  pepper  and  fait,  and  coloured  wilh  faffron,  then 
fend  it  to  bake. 

Chickens  and  turkeys  drefifed  after  the  Dutch  may. 

Boil  them,  feafon  them  with  fait,  pepper  and  cloves  : 
then  to  every  quart  of  broth  put  a quarter  of  a pound 
of  rice  or  vermicelli:  it' is  eat  with  lwgar  and  cinna- 
mon. The  two  laft  may  be  left  out. 


To  wake  a fricafey  of  calves  feet  and  chaldron  after  the 
Italian  •way. 

Take  the  crumb  of  a threepenny  loaf,  one  pound  of 
fuet,  a large  onion,  two  or  three  handfuls  of  parfley, 
mince  it  very  fmall,  feafon  it  with  fait  and  pepper,  three 
or  four  cloves  of  garlic,  mix  with  eight  or  ten  eggs  ; 
then  (luff  the  chaldron:  take  the  feet  and  put  them  in 
a deep  ftew-pan:  it  muft  flew  upon  a flow  fire  till  the 
bones  are  loofe  ; then  take  two  quarts  of  green  peas, 
and  put  in  the  liquor:  and  when  done,  you  muft  thick- 
en it  with  the  yolks  of  two  eggs  and  the  juice  of  a le- 
mon. It  muft  be  feafoned  with  pepper,  fait,  mace,  and 
onion,  fome  parfley  and  garlic.  You  muft  ferve  it  up 
with  the  above-faid  pudding  in  the  middle  of  the  diih, 
and  garnilh  the  difh  with  fried  fuckers,  and  fliced  onion. 


To  make  a cropadeu,  a Scotch  difh,  See. 

Take  oatmeal  and  water,  make  a dumplin  t put  in 
the  middle  a haddock’s  liver,  feafon  it  well  with  pepper 
and  fait  \ boil  it,  well  in  a cloth  as  you  do  an  apple 
dumplin.  The  liver  diflolves  in  the  oatmeal,  and  eats 
very  fine. 


To  pickle  the  fine  purple  cabbage,  fio  much  admired  at  th e 
great  tables. 

Take  two  cauliflowers,  two  red  cabbages,  have  a 
peek  of  kidney-beans,  fix  flicks,  with  fix  cloves  of  gar- 
lic on  each  flick  ; wafti  all  well,  give  them  one  boil  up, 
then  drain  them  on  a ficve,  and  lay  them  leaf  by  leaf 
upon  a large  table,  and  fait  them  with  bay-falt  ; then 
lay  them  a-drying  in  the  fun,  or  in  a flow  oven,  until 
as  dry  as  cork. 
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To  make  the  pickle. 

t 

T a.k£  a gallon  of  the  beft  vinegar,  with  one  quart  of 
water,  and  a handful  of  fait,  and  an  ounce  of  pepper; 
boil  them,  let  it  hand  till  it  is  cold  ; then  take  a quar- 
ter of  a pound  of  ginger,  cut  it  in  pieces,  fait  it,  let 
it  hand  a week  ; take  half  a pound  of  muftard-feed,  wa(h 
it,  and  lay  it  to  dry;  when  very  dry,  bruife  half  of  it-; 
when  half  is  ready  for  the  jar,  lay  a row  of  cabbage,  a 
row  of  cauliflowers  and  beans-;  and  throw  betwixt  eve- 
ry row  your  muhard-feed,  fome  black  pepper,  fome 
Jamaica  pepper,  fome  ginger;  mix  an  ounce  of  the  root 
of  tiirmerLck  powdered  ; put  in  the  pickle,  which  muft 
go  overall.  It  is  beft  when  it  hath  been  made  two- 
years,  though  it  may  be  ufed  the  firft  year. 

To  raife  mufhrooms. 

Cover  an- old  hot-bed  three  or  four  inches  thick, 
with  fine  garden  mould,  and  cover  that  three  or  four 
inches  thick  with  mouldy  long  muck,  of  a horfe  muck- 
hill,  or  old  rotten  ftubble  ; when  the  bed  has  lain  fome 
time  thus  prepared,  boil  any  mofhrooms  that  are  not 
fit  for  ufe,  in  water,  and  throw  the  water  on  your  pre- 
pared bed,  in  a day  or  two  after,  you  will  have  the  bell 
fmall  button  mufhrooms. 

The  flag' s- heart  water. 

Take  balm  four  handfuls,  fweet  marjoram  one  hand- 
ful, refemary  flowers,  clove-gilliflowers  dried,  dried 
rofe-buds,  borrage- flowers,  of  each  an  ounce  ; mari- 
gold-flowers, half  an  ounce,  lemon-peel,  two  ounces, 
mace  and  cardamum,  of  each  thirty  grains;  or  cinna- 
mon, fixty  grains,  or  yellow  and  white  fanders,  of  each 
a quarter  of  an  ounce,  (havings  of  hartfhorn,. an  ounce; 
take  nine  oranges,  and  put  in  the  peel;  then  cut  them 
in  fmall  pieces  ; pour  upon  thefe  two  quarts  of  the  bed 
Ehcnifh,  or  the  beft  white  wine  ; let  it  infufe  three  or 
four  days,  being  very  clofc  flopped  in  a cellar  or  cool 
place : if  it  infufe  nine  or  ten  days,  it  is  the  better. 

Take  a flag’s  heart,  and  put  oft  all  th?  fat,  and  cut 
it  very  fmall,  and  pour  in  iu  much  Rhenifh  or  white 

ttine 
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wine  as  will  cover  it ; let  it  (land  all  night  clofe  cover- 
ed in  a cool  place;  the  next  day  add  the  aforefaid  things 
to  it,  mixing  it  very  well  together,  adding  to  it  a pint 
of  the  bed  rofe-water,  and  a pint  of  the  juice  ol  ce- 
landine : if  you  pleafe  you  may  put  in  ten  grains  of  faf- 
fron,  and  fo  put  it  in  a glafs  fttll,  diflilling  in  water,  . 
railing  it  well  to  keep  in  the  (team  both  of  the  ftill  and 
receiver.. 

To  make  ctfigelica  iaater. 

Take  eight  handfuls  of  the  leaves,  wafh  them  and 
cut  them,  and  lay  them  on  a table  to  dry ; when  they 
are  dry,  put  them  into  an  earthen  pot,  and  pnt  to  them 
four  quarts  of  ftrong  wine-lees ; let  it  ltay  for  twenty* 
four  hours,  but  ftir  it  twice  in  the  time  ; then  put  it 
into  a warm  (fill  or  an  aleinbeck,  and  draw  it  off ; co- 
ver your  bottles  with  a paper,  and  prick  holes  in  it ; fo 
let  it  (land  two  or  three  days;  then  mingle  it  all  toge* 
ther,  and  fweeten  it;  and. when  it  is  fettled,  bottle  it 
up,  and- flop  it  clofe— 

To  make  milk  'water. 

Take  the  herbs  agrimony,  endive,  fumetory,  balm,  . 
elder-flowers,  white  nettles,  water-crefles,  bank-creflfes,  , 
fage,  each  three  handfuls;  eye-bright,  brook-lime,  and 
celandine,  each  two  handfuls  ; the  rofes  of  yellow  dock, 
red  madder,  fennel,  horie-raddifh,  and  liquorice,  each 
three  ounces  ; raifrns  ftoned,  one  pound  ; nutmegs  diced, 
winter  bark,  turmerick,  galangal,  each  two  drams.; 
carraway  and  fennel  feed,  three  ounces ; one  gallon  of 
milk.  Didil  all  with  a gentle  fire  in  one  day.  You  may- 
add  a handful  of  May  wormwood. 

To  make  flip- coat  cheefe.  - 

Take  fix  quarts  of  new  milk  hot  from  the  ervw,  the 
ftroakings,  and  put  to  it  two  fpoonfuls  of  rennet  ; and, 
when  it  is  hard  coming,  lay  it  into  the  fat  with  a fpoon, 
not  breaking  it  all  ; then  prefs  it  with  a four-pound 
weight,  turning  of  it  with  a dry  cloth  once  an  hour, 
and  every  day  fhifti-ng  it  into  frefli  graft.  It  will  be 
ready  to  cut,  if  the  weather  be  hot,  in  fourteen  days. 

To 
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To  make  a brick-bat  cbeefe . It  muft  be  made  in  Septem- 
ber. 

Take  two  gallons  of  new  milk,  and  a quart  of  good 
cream,  heat  the  cream,  put  in  two  fpoonfuls  of  rennet* 
and,  when  it  is  come,  break  it  a little;  then  put  it  inta 
a wooden  mould  in  the  (hape  of  a brick.  It  muft  be 
half  a year  old  before  you  eat  it : you  muft  pref3  it  a- 
little,  and  fo  dry  it. 

To  make  cordial  poppy-water. 

Take  two  gallons  of  very  good  brandy,  and  a peck 
of  poppies,  and  put  them  together  in  a wide- mouth’d 
glafs,  and  let  them  ftand  forty-eight  hours,  and  then 
ftrain  the  poppies  out ; take  a pound  of  raifins  of  the 
fun,  (ftone  them),  and  an  ounce  of  coriander-feed,  and 
an  ounce  of  fweet  fennel-feeds,  and  an  ounee  of  liquorice 
ll iced  ; bruife  them  all  together,  and  put  them  into  the 
brandy,  with  a pound  of  good  powder  fugar,  and  let 
them  ftand  four  or  eight  weeks,  (baking  it  every  day  j 
and  then  drain  it  off,  and  bottle  it  clofe  up  for  ufe. 

To  make  white  mead. 

Take  five  gallons  of  water,  add  to  that  one  gallon  of 
the  bed  honey;  then  fet  it  on  the  fire,  boil  it  together 
well,  and  fkim  it  very  clean  ; then  take  it  off  the  fire, 
.and  fet  it  by  ; then  take  two  or  three  races  of  ginger, 
the  like  quantity  of  cinnamon  and  nutmegs,  bruife  all 
thefe  grofsly,  and  put  them  in  a little  Holland  bag  in 
the  hot  liquor,  and  fo  let  it  ftand  clofe  covered  till  it 
be  cold  ; then  put  as  much  ale-ycaft  to  it  as  will  make 
it  work.  Keep  it  in  a warm  place  as  they  do  ale,  and, 
•when  it  hath  wrought  well,  tun  it  up;  at  two  months 
you  may  drink  it,  having  been  bottled  a month.  If  you 
keep  it  four  months,  it  will  be  the  better. 

To  make  brown  pottage. 

Take  a piece  of  lean  gravy-beef,  and  cut  it  into  thin 
collops,  and  hack  them  with  the  back  of  a clearer;  have 
a ilew-pan  over  the  fire,  with  a piece  of  butter,  a little 

bacon 
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bacon  cut  thin ; let  them  be  brown  over  the  fire,  and 
put  in  your  beef : let  it  dew  till  it  be  very  brown  ; put 
in  a little  flour,  and  then  have  your  broth  ready,  and 
fill  up  the  dew-pan  ; put  in  two  onions,  a bunch  of 
fweet  herbs,  cloves,  mace,  and  pepper;  let  all  (lew  to- 
gether an  hour  covered  ; then  have  your  bread  ready, 
toaded  hard,  to  put  in  your  difli,  and  drain  fome  of 
the  broth  to  it  through  a fine  fieve  ; put  a fowl  of  fome 
fort  in  the  middle,  with  a little  boiled  fpinage  minced 
in  it,  garnifhing  your  difh  with  boiled  lettuces,  fpinage, 
and  lemon. 

To  make  white  barley-pottage,  with  a large  chicken  in  the 
jnidtlle. 

EirSt  make  your  flock  with  an  old  hen,  a knuckle 
of  veal,  a fcraig  end  of  mutton,  fome  fpice,  fweet  herbs 
and  onions ; boil  all  together  till  it  be  ftrong  enough  ; 
then  have  your  barley  ready-boiled  very  tender  and 
white,  and  drain  fome  of  it  through  a cullender ; have 
your  bread  ready  toaded  in  your  difh,  with  fome  fine 
green  herbs,  minced  chervil,  fpinage,  forrel,  and  put 
into  your  difh  fome  of  the  broth  to  your  bread,  herbs, 
and  chicken,  then  barley  {trained  and  re- drained  ; dew 
all  together  in  the  difh  a little  while  ; garnifh  your  difli 
with  boiled  lettuces,  fpinage,  and  lemon. 

Englijh  Jews  puddings,  an  excellent  difh,  for  fix  or  J even 
people , for  the  expence  of  fixpence. 

Take  a calf’s  lights,  boil  them,  chop  them  fine,  and 
the  crumb  of  a twopenny  loaf  foftened  in  the  liquor  the 
lights  were  boiled  in  ; mix  them  well  together  in  a pan  ; 
take  about  half  a pound  of  kidney  fat  of  a loin  of  veal 
or  mutton  that  is  roaded,  or  beef ; if  you  have  none, 
take  fuet  ; if  you  can  get  none,  melt  a little  butter,  and 
mix  it ; fry  four  or  five  onions,  cut  fmall,  and  fried  in 
dripping,  not  brown,  only  foft,  a very  little  winter-fa- 
voury  and  thyme,  a little  lemon-peel  Aired  fine  ; feafon 
with  all-fpice,  pepper,  and  fait  to  your  palate,  break 
in  two  eggs;  mix  it  all  well  together,  and  have  ready 
fome  {beep's  guts  nicely  cleaned,  and  fill  them,  and  fry 
them  in  dripping.  This  is  a very  good  difh,  and  a fine 
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thing  for  poor  people,  becaufe  all  forts  of  lights  arc- 
good,  and  will  do,  as  hog’s,  dicep’s,  and  bullock’s  ; 
but  calf’s  are  beft ; a handful  of  parfley  boiled  and 
chopped  fine,  is  very  good,  mixed  with  the  meat.  Poor 
people  may,  inftead  of  the  fat  above,  mix  the  fat  the 
onions  were  fried  in,  and  they  will  be  very  good. 

To  make  a Scotch  haggafs. 

Take  the  lights,  heart,  and  chitterlings  of  a calf, 
chop  them  very  fine,  and  a pound  of  fuet  chopped  fine, 
feafon  with  pepper  and  fait  to  your  palate  ; mix  in  a 
pound  of  flour  or  oat-meal,  roll  it  up,  and  put  into  a 
calf’s  bag,  and  boil  it  ; an  hour  and  half  will  do  it. 
Some  add  a pint  of  good  thick  cream,  and  put  in  a lit- 
tle beaten  mace,  clove,  or  nutmeg;  or  all-fpice  is  very 
good  in  it. 

To  make  it  [meet  with  fruit. 

Take  the  meat  and  fuet  as  above,  and  flour,  with 
beaten  mace,  cloves,  and  nutmeg,  to  your  palate,  a 
pound  of  currants  wafhed  very  clean,  a pound  of  raifirrs 
Honed,  and  chopped  fine,  half  a pint  of  fack,  mix  all 
well  together,  and  boil  it  in  the  calf’s  bag  two  hours. 
You  mult  carry  it  to  table  in  the  bag  it  is  boiled  in. 

- To-  make  four  crout. 

Take  your  fine  hard  white  cabbage,  cut  them  very 
fimall,  .have  a tub  on  purpofe  with  the  head  out,  accor- 
ding to  the  quantity  you  intend  to  make  : put  them  in 
the  tub : to  every  four  or  five  cabbages  throw  in  a 
large  handful  of  fait ; when  you  have  done  as  many  as 
you  intend,'  lay  a very  heavy  weight  on  them  to  prefs 
them  down  as  flat  as  poffible,  throw  a cloth  on  them, 
and  lay  on  the  cover  ; let  them  (land  a month,  then  you 
may  begin  to  ufe  it.  It  will  keep  twelve  months,  but 
be  fare  to  keep  it  always  clufe  covered,  and  the  weight 
on  it ; if  you  throw  a few  carraway-feeds  pounded  fine 
amongd  if,  they  give  it  a fine  flavour.  The  way  to  drefs 
it  is  with  a fine  fat  piece  of  beef  dewed  together.  It  is 
a difh  much  made  ufe  of  amongd  the  Germans,  and  .in 
the  north  countries,  where  the  frod  kills  all  the  ~abba- 
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ges  ; therefore  they  preferve  them  in  this  manner  before 
the  froft  takes  them. 

Cabbage -(talks,  cauliflower  (talks,  and  artichoke- 
ftalks,  peeled  and  cut  fine  down  in  the  fame  manner  are 
very  good. 

To  hep  green  peafe,  beans,  &c.  and  fruit,  frejb  and  good 
till  Chrijhnas. 

Observe  to  gather  all  your  things  on  a fine  clear 
day  in  the  increafe,  or  full  moon  ; take  well-glazed 
earthen  or  Hone-pots  quite  new,  that  hare  not  been  laid 
in  water,  wipe  them  clean,  lay  in  your  fruit  very  care- 
fully, and  take  great  care  none  is  bruifed  or  damaged  in 
the  lead,  nor  too  ripe,  but  juft  in  their  prime;  flop 
down  the  jar  clofe,  and  pitch  it,  and  tie  a leather  over. 
Do  kidney  beans  the  fame;  bury  them  two  feet  deep  in 
the  earth,  and  keep  them  there  till  yrou  have  occalion 
for  them.  Do  peafe  and  beans  the  fame  way,  only  keep 
them  in  the  pods,  and  don’t  let  your  peafe  be  either 
too  young  or  too  old  ; the  one  will  run  to  water,  and 
the  other  the  worm  will  eat;  as  to  the  two  latter,  lay  a 
layer  of  fine  writing-fand,  and  a layer  of  pods,  and  fo 
on  till  full  ; the  reft  as  abo\e.  Flowers  you  may  keep 
the  fame  way. 

To  make  paco  lilla,  or  Indian  pickle,  the  fame  the  vumgos 
come  over  in. 

Take  a pound  of  race-ginger,  and  lay  it  in  water 
one  night;  then  ferape  it,  and  cut  it  in  thin  dices,  and 
put  to  it  fome  fait,  and  let  it  (land  in  the  fun  to  dry; 
take  long  pepper,  two  ounces,  and  do  it  as  the  ginger. 
Take  a pound  of  garlic,  and  cut  it  in  thin  flices,  and 
fait  it,  and  let  it  ftand  three  days ; then  walh  it  well, 
and  let  it  be  faked  again,  and  (land  three  days  more  ; 
then  wadi  it  well  and  drain  it,  and  put  it  in  the  fun  to 
dry.  Take  a quarter  of  a pound  of  muftard-feeds 
bruifed,  and  half  a quaiter  of  an  ounce  of  turmerick  ; 
put  thefe  ingredients,  when  prepared,  into  a large  done 
orglafs  jar,  with  a gallon  of  very  good  white-wine  vi- 
negar,  and  ftir  it  very  often  for  a fortnight,  and  tie  it 
up  clofe. 

In  this  pickle  you  may  put  white  cabbage,  cut  in 
quarters,  and  put  in  a brine  of  fait  and  water  for  three 

daysr 
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days,  and  then  boil  frefh  fait  and  water,  and  juft  put 
in  the  cabbage  to  fcald,  and  prefs  out  the  water,  and 
put  it  in  the  lun  to  dry  in  the  fame  manner  as  you  do 
Cauliflowers,  cucumbers,  melons,  apples,  French  beans, 
plumbs,  or  any  fort  of  fruit.  Take  care  they  are  all 
■well  dried  before  you  put  them  into  the  pickle:  you 
need  never  empty  the  jar  but  as  the  things  come  in  fea- 
fon,  put  them  in,  and  fupply  it  with  vinegar  as  often 
as  there  is  occalion. 

If  y'ou  would  have  your  pickle  look  green,  leave  out 
the  turmerick,  and  green  them  as  ufuaJ,  and  put  them 
into  this  pickle  cold. 

In  the  above  you  may  do  walnuts  in  a jar  by  them- 
felves;  put  the  walnuts  in  without  any  preparation, 
tied  clofe  down,  and  kept  fome  time. 

To  preferve  cucumber t equal  •with  any  Italian  fweetmeat. 

Take  fine  young  gerkins  of  two  or  three  different 
fizes ; put  them  into  a (tone  jar,  cover  them  well  with 
vine-leaves,  fill  the  jar  with  fpring  water,  cover  it 
clofe  ; let  it  ftand  near  the  fire,  fo  as  to  be  quite  w’arm, 
for  ten  days  or  a fortnight ; then  take  them  out,  and 
throw  them  into  fpring  water  ; they  will  look  quite 
yellow,  and  ftink,  but  you  muft  not  mind  that.  Have 
ready  your  preferving-pan  ; take  them  out  of  that  wa- 
ter, and  put  them  into  the  pan,  cover  them  well  with 
vine-leaves,  fill  it  with  fpring-water,  fet  it  over  a char- 
coal fire,  cover  them  clofe,  and  let  them  fimmer  very 
flow  ; look  at  them  often,  and,  when  you  fee  them 
turned  quite  of  a fine  green,  take  off  the  leaves,  and 
throw  them  into  a large  fieve,  then  into  a coarfe  cloth, 
four  or  five  times  doubled ; when  they  are  cold,  put 
them  into  the  jar,  and  have  ready  your  fyrup,  made  of 
double-refined  fugar,  in  which  boil  a great  deal  ot  le- 
mon-peel and  whole  ginger  ; pour  it  hot  over  them, 
and  cover  it  down  clofe;  do  it  three  times  ; pare  your 
lemon-peel  very  thin,  and  cut  them  in  long  thin  bits, 
about  two  inches  long;  the  ginger  muft  be  well  boil- 
ed in  water  before  it  is  put  in  the  fyrup.  Take 
long  cucumbers,  cut  them  in  half,  fcoop  out  the  infide  ; 
do  them  the  fame  way  : they  eat  very  fine  in  minced  pies 

or 


MADE  PLAIN  AND  EASY.  433 

or  puddings ; or  boil  the  fyrup  to  a candy,  and  dry. 
them  on  fieves. 

The  Jews  way  of  preferving  falvion  a?id  all  forts  of  fifh. 

Take  either  falmon,  cod,  or  any  large  fifh,  cut  off 
the  head,  wafli  it  clean,  and  cut  it  in  dices  as  crimp’d 
cod  is,  dry  it  very  well  in  a cloth  ; then  flour  it,  and 
dip  it  in  yolks  of  eggs,  and  fry  it  in  a great  deal  of  oil, 
till  it  is  of  a fine  brown,  and  well  done  ; take  it  out 
and  lay  it  to  drain,  till  it  is  very  dry  and  cold.  Whit- 
ings, mackrel,  and  flat-fifh,  are  done  whole;  when 
they  are  quite  dry  and  cold,  lay  them  in  your  pan  or 
veffel,  throw  in  between  them  a good  deal  of  mace, 
cloves,  and  diced  nutmeg,  a few  bay-leaves ; have  your 
pickle  ready,  made  of  the  beft  white-wine  vinegar,  in 
which  you  muff  boil  a great  many  cloves  of  garlic  and 
fhalot,  black  and  white  pepper,  Jamaica  and  long  pep- 
per, juniper-berries  and  fait,  when  the  garlic  begins  to 
be  tender,  the  pickle  is  enough  : when  it  is  quite  cold, 
pour  it  on  your  filh,  and  a little  oil  on  the  top.  They 
will  keep  good  a twelvemonth,  and  are  to  be  eat  cold 
with  oil  and  vinegar : they  will  go  good  to  the  Eaft- 
Indies.  All  forts  of  filh  fried  well  in  oil,  eat  very  fine 
cold  with  fhalot,  or  oil  and  vinegar.  Obferve,  in  the 
pickling  of  your  fifh,  to  have  the  pickle  ready : firll 
put  a little  pickle  in  ; then  a layer  of  fifh  ; then  pic- 
kle ; then  a little  filh,  and  fo  lay  them  down  very  clofe, 
and  to  be  well  covered  ; put  a little  foffron  in  the  pic- 
kle. Frying  fifh  in  common  oil  is  not  fo  expenfive  with 
care  ; for  prefent  ufe  a little  does  : and  if  the  cook  i9 
careful  not  to  burn  the  oil,  or  black  it,  it  will  fry  them 
two  or  three  times. 

To  preferve  tripe  to  go  to  the  Eaf -Indies. 

Get  a fine  belly  of  tripe,  quite  frelh.  Take  a four 
gallon  calk,  well  hooped,  lay  in  your  tripe,  and  have 
your  pickle  ready  made  thus : take  feven  quarts  of 
fpring  water,  and  put  as  much  fait  into  it  as  will  make 
an  egg  fwim,  that  the  little  end  of  the  egg  may  be 
about  an  inch  above  the  water;  (you  muff  take  care  to 
have  the  fine  clear  fait,  for  the  common  fait  will  fpoil 
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it)  ; and  a quart  of  the  bell  white-wine  vinegar,  two 
fprigs  of  rofemary,  an  ounce  of  all-fpice,  pour  it  on 
your  tripe  ; let  the  cooper  fallen  the  calk  down  dired- 
ly  ; when  it  comes  to  the  Indies,  it  mull  not  be  open- 
ed till  it  is  juft  a-going  to  be  dreffed  ; for  it  won’t  keep 
after  the  calk  is  opened.  The  way  to  drefs  it  is,  lay  it 
in  water  half  an  hour  ; then  fry  or  boil  it  as  we  do  here. 


'The  manner  of  dr  effing  various  forts  of  dried  jifh , as 
fockffj,  cod,  faimov,  •whitings,  See. 

The  general  rule  for  feeping  of  dried  ffn,  the  fock-fifr. ? 
excepted. 

All  the  kinds,  except  ftock-filh,  are  falted,  or  ei- 
ther dried  in  the  fun,  as  the  moft  common  way,  or  in 
prepared  kilns,  or  by  the  fmoke  of  wood- fires  in  chim- 
ney corners;  and  in  either  cafe,  require  the  being  fof- 
tened  and  freihened  in  proportion  to  their  bulk  or  big- 
nefs,  their  nature  or  drynefs  ; the  very  dry  fort,  as  ba- 
calao,  cod-filli  or  whiting,  and  fuch  like,  fhould  be 
fteeped  in  luke-warm  milk  and  water  ; the  fteeping  kept 
as  near  as  pofiible  to  an  equal  degree  of  heat.  The 
larger  filh  fhould  be  fteeped  twelve,  the  fmall,  as  whit- 
ing, fac.  about  two  hours.  The  codare  therefore  laid 
to  fteep  in  the  evening,  the  whitings,  &c.  in  the  morn- 
ing before  they  are  to  be  dreffed;  after  the  time  of 
fteeping,  they  are  to  be  taken  out,  and  hung  up  by  the 
tails  until  they  are  dreffed  : the  reafon  of  hanging  them 
up  is,  that  they  foften  equally  as  in  the  fteeping,  with- 
out extradling  too  much  of  the  relifh,  which  would 
make  them  inlipid  ; when  thus  prepared,  the  fmall  filh, 
as  whiting,  tulk,  and  fuch  like,  are  flowered  and  laid 
on  the  m'idiron  ; and  when  a little  hardened  on  the  one 
fide,  mull  be  turned  and  balled  with  oil  upon  a fea- 
ther: and  when  balled  On  both  fides,  and  wdl  hot 
through,  taken  up,  always  obferving,  that  as  fweet  oil 
fupples,  and  fupplies  the  filh  with  a kind  of  artificial 
juices,  fo  the  fire  draws  out  thofe  juices  and  hardens 
.them  ; therefore  be  careful  not  to  let  them  broil  too 
long  ; no  time  can  be  preferibed,  becaufe  of  the  differ- 
ence of  Gres,  and  various  bignefs  of  the  filh.  A dear 
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charcoal  fire  is  much  the  bed,  and  the  filh  kePtata 
good  diftance  to  broil  gradually:  the  beft  way  to  know 
when  they  are  enough  is,  they  will  fwell  a little  m the 
balling,  and  you  mull  not  let  them  fall  again. 

The  fauces  are  the  fame  as  ufual  to  fait  filh,  and 
carnilh  with  oyfters  fried  in  batter. 

But  for  a fupper  for  thofe  that  like 
beft  fauce  is  oil,  vinegar,  and  muftaid 
confidence,  and  ferved  up  in  faucers. 

If  boiled  as  the  great  filh  ufually  are,  _ 

milk  and  water,  but  not  fo  properly  boiled  as  kept  j 11  It 
fimmering  over  an  equal  fire;  in  winch  way  nan  an 
hour  will  do  the  larged  filh,  and  five  minutes  the  final- 
left.  Some  people  broil  both  forts  after  fimmering,  and 
fome  pick  them  to  pieces,  and  then  tofs  them  up  in  a 
pan  with  fried  onions  and  apples.  . 

They  are  either  way  very  good,  and  the  choice  de- 
pends on  the  weak  or  ftrong  ftomach  Oi  tne  eateic. 


it  fhould  be  in 


Dried  falmon  mujl  be  differently  managed  ; 

For  though  a large  filh,  they  do  not  require  more 
deeping  then  a whiling  ; and  when  mid  on  the  g: id- 
iron,  fhould  be  moderately  peppc.rd. 


The  dried  herring, 

Indead  of  milk  and  water,  (hould  be  deeped  the  like 
time  as  ihe  whiting,  in  fmail  beer  ; and  to  which,  as 
to  all  kind  of  broiled  falt-filh,  fweet  oil  will  always  be 
found  the  bed  balling,  and  no  way  altecl  even  the  de- 
licacy of  thofe  who  do  not  love  oil. 

Stock  fjh 

Are  very  different  from  thofe  before-mentioned; 
they  being  dried  in  the  frod  without  fait,  are  in  their 
kind  very  infipid,  and  are  only  eatable  by  the  ingredi- 
ents that  make  them  fo,  and  the  art  of  cookery  ; they 
{hould  befirdbeat  with  a fledge  hammer  on  an  iron  anvil, 
or  on  a very  folid  fmooth  oaken  block ; and  when  re- 
duced almoli  to  atoms,  the  flein  and  bones  taken  away, 
and  the  remainder  of  the  fifir  deeped  in  milk  and  warm 
water  until  very  foft ; then  drained  out,  and  put  into 
O 0 2 a fotip- 
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a foup-difli  with  new  milk,  powdered  cinnamon,  mace, 
and  nutmeg  ; the  chief  part  cinnamon,  a pafte  round 
the  edge  of  the  difh,  and  put  in  a temperate  oven  to 
iimmer  for  about  an  hour,  and  then  ferved  up  in  the 
place  of  pudding. 

N.  B.  The  Italians  eat  the  {kin  boiled,  either  hot  or 
cold,  and  moil  ufually  with  oil  and  vinegar,  preferring 
the  Hein  to  the  body  of  the  filh. 

The  way  of  curing  mackrel. 

Buy  them  as  frefh  as  poflible,  fplit  them  down  the 
backs,  open  them  flat : take  out  the  guts  and  wa/h  the 
lilh  very  clean  from  the  blood,  hang  them  up  by  the 
tails  to  drain  well  ; do  this  in  the  cool  of  the  evening, 
or  in  a very  cool  place  ; llrew  fait  at  the  bottom  of  the 
pan,  fprinkle  the  fifh  well  with  clean  fait,  lay  them  in 
the  pan,  belly  to  belly,  and  back  to  back  ; let  them  ly 
in  the  fait  above  twelve  hours,  wafh  the  fait  clean  ofF 
in  the  pickle,  hang  them  again  up  by  the  tails  half  an 
hour  to  drain  ; pepper  the  infides  moderately,  and  lay 
them  to  dry  on  inclining  {tones  facing  the  fun ; never 
leaving  them  out  when  the  fun  is  off,  nor  lay  them  out 
before  the  fun  has  difperfed  the  dews,  and  .the  ftones 
you  lay  them  on  be  dry  and  warm.  A week’s  time  of 
fine  weather  perfectly  cures  them  ; when  cured,  hang 
them  up  by  the  tails,  belly  to  belly,  in  a very  dry  place, 
but  not  in  fea-coal  fmoak,  it  will  fpoil  their  flavour. 

To  drefs  cured  viackrel. 

Either  fry  them  in  boiling  oil,  and  lay  them  to 
drain,  or  broil  them  before,  or  on  a very  clear  fire  : in 
the  la.lt  cafe,  bake  them  with  oil  and  a feather  ; fauce 
will  be  very  little  wanting,  as  they  will  be  very  moift 
and  mellow,  if  good  in  kind  : otherwife  you  may  ule 
melted  butter  and  crimped  parfley. 

Calves  feet  fewed. 

Cut  a calf’s  foot  into  four  pieces,  put  it  into  a fauce- 
'pan,  with  half  a pint  of  foft  water,  and  a middling  po- 
tatoe  ; ferape  the  outfide  {kin  clean  off,  flice  it  thin, 
and  a middling  onion  peeled  and  fliced  thin,  fome  beat- 
en 
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cn  pepper  and  fait,  cover  It  clofe,  and  let  it  flew  very 
foftly  for  about  two  hours  after  it  boils  ; be  fure  to  let 
it  fimmer  as  foftly  as  you  can : eat  it  without  any  other 
fauce  ; it  is  an  excellent  difh. 

To  pickle  a buttock  of  beef. 

Takc  a large  fine  buttock  of  well  fed  ox  beef,  and 
with  a long  narrow  knife  make  holes  through,  through 
which  you  muft  run  fquare  pieces  of  fat  bacon,  about 
as  thick  as  your  finger,  in  about  a dozen  or  fourteen- 
places,  and  have  ready  a great  deal  of  parfley  clean 
wafhed  and  picked  fine,  but  not  chopped ; and  in  every 
hole  where  the  bacon  is,  fluff  in  as  much  of  the  parfley 
as  you  can  get  in,  with  a long  round  flick  ; then  take 
half  an  ounce  of  mace,  cloves  and  nutmegs,  an  equal 
quantity  of  each,  dried  before  the  fire,  and  pounded 
fine,  and  a quarter  of  an  ounce  of  black  pepper  beat 
fine,  a quarter  of  an  ounce  of  cardamum-feeds  beat 
fine,  and  half  an  ounce  of  juniper-berries  beat  fine,  a 
quarter  of  a pound  of  loaf  Elgar  beat  fine,  two  large 
fpoonfuls  of  fine  fait,  two  tea-fpoonfuls  of  India  pep- 
per, mix  all  together,  and  rub  the  beef  well  with  it  ; 
let  it  ly  in  this  pickle  two  days,  turning  and  rubbing  it 
twice  a-day,  then  throw  into  the  pan  two  bay-leaves  j 
fix  fhalots  peeled  and  cut  fine,  and  pour  a pint  of  fine 
white-wine  vinegar  over  it,  keeping  it  turned  and  rub- 
bed as  above ; let  it?  ly  thus  another  day  ; then  pour 
over  it  a bottle  of  red  port  or  Madeira  wine  ; let  it  Jy 
thus  in  this  pickle  a week  or  ten  days  ; and  when  you 
drefs  it,  flew  it  in  the  pickle  it  lies  in,  with  another  bot- 
tle of  red  wine  ; it  is  an  excellent  difh,  and  eats  beft 
cold,  and  will  keep  a month  or  fix  weeks  good. 

To  make  a fine  litter. 

Take  an  ounce  of  the  finefl  Jefuit  powder,  half  a 
quarter  of  an  ounce  of  fnake  root  powder,  half  a quar- 
ter of  an  ounce  of  fait  of  wormwood,  half  a quarter  of 
faffron,  half  a quarter  of  cochineal ; put  it  into  a quart 
of  the  beft  brandy,  and  let  it  (land  twenty-four  hours  ; 
every  now  and  then  fhaking  the-  bottle. 

O 0 3 J,i. 
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An  approved  method  pracl'tfcd  ly  Mrs.  Dukeley,  the  queen’s 

tyre-woman,  to  pref&rve  hair,  and  make  it  grow  thick. 

Take  one  quart  of  white  wine,  put  in  one  handful 
of  rofemary  flowers,  half  a pound  of  honey,  difid  them 
together  ; then  add  a quarter  of  a pint  of  oil  of  fweet 
almonds,  fhake  it  very  well  together,  put  a little  of  it 
ifito  a cup,  warm  it  blood  warm,  rub  it  well  on  yocrr 
head,  and  comb  it  dry. 

A powder  for  the  heart-burn. 

Take  white  chalk  fix  ounces;  eyes  and  claws  of 
crabs,  of  each  an  ounce  ; oil  of  nutmeg  fix  drops ; make 
them  into  a fine  powder.  About  a dram  of  this  in  a 
glafs  of  cold  water  is  an  infallible  cure  for  the  heart-burn. 

A fine  lip  falve . 

Take  two  ounces  of  virgin-wax,  two  ounces  of 
hog’s  lard,  half  an  ounce  of  fpermaceti,  one  ounce  of 
oil  of  fweet  almonds,  two  drams  of  balfam  of  Peru,  two 
drams  of  alkanet  root  cut  fmall,  fix  new  raifins  Aired 
frnall,  a little  fine  fugar,  fimmer  them  all  together  a 
little  while  ; then  (train  it  ofF  into  little  pots.  It  is  the 
fined  lip-falve  in  the  world. 

7 o make  Carolina-  fnow-lalls'. 

Take  half  a pound  of  rice,  wafti  it  clean,  divide  rt 
Into  fix  parts ; take  fix  apples,-  pare  them  and  fcoop  out 
the  core,  in  which'  place  put  a little  lemon  peel  Hired 
very  fine;  then  have  ready  fome  thin  cloths  to  tie  the- 
balls  in:  put  the  rice  in  the  cloth,  and  lay  the  apple  on 
it,  tie  them  up  clofe  ; put  them  into  fold  water, _and 
when  the  water  boils,  they  will  take  an  hour  and  a quar- 
ter boiling : be  very  careful  how  you  turn  them  into 
the  difii,  that  you  don’t  break  the  rice, -and  they  will 
look  as  white  as  fnow,  and  make  a very  pretty  di(h. 
The  fauce  is,  to  this  quantity,  a quarter  of  a pound  of 
frefli  butter,  melted  thick,  a glafs  of  white  wine,  a lit- 
tle nutmeg  and  beaten  cinnamon,  marie  very  fweet  with 
fugar:  boil  all  up  together,  and  put  it  into  a bafon,  and 
lend  it  to  table. 

A Carolina 
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A Carolina  rice -pudding. 

Take  half  a pound  of  rice,  wafh  it  clean,  put  it  into 
a fauce-pan,  with  a quart  of  milk,  keep  it  ftirring  till 
it  is  very  thick  ; take  great  care  it  don’t  burn  ; then 
turn  it  into  a pan,  and  grate  fome  nutmeg  into  it,  and 
two  tea-fpoonfuls  of  beaten  cinnamon,  a little  lemon- 
peel  fhred  fine,  fix  apples,  pared  and  chopped  fmall ; 
mix  all  together  with  the  yolks  of  three  eggs,  and 
fweetened  to  your  palate;  then  tie  it  up-clofein  a cloth-; 
put  it  into  boiling  water,  and  be  fure  to  keep  it  boiling 
all  the  time;  an  hour  and  a quarter  will  boil  it.  Melt 
butter  and  pour  over  it,  and  throw  fome  fine  fugar  all 
over  it ; and  a little  wine  in.  the  fauce  will  be  a great 
addition  to  it. 

To  diflil  treacle  water  Lady  Monmouth's  way. 

Take  three  ounces  of  hartfhorn,  lhaved  and  boiled 
in  burrage  water,  or  fuccory  wood,  forrel,  or  refpice 
water;  or  three  pints  of  any  of  thefe  waters  boiled  to 
a gelly,  and  put  the  gelly  and  hartfhorn  both  into  the 
{till;  and  add  a pint  more  of  thefe  waters  when  you 
put  it  into  the  hill  ; take  the  roots  of  ellicampane,  gen- 
tian, cyprefs-tuninlil,  of  each  an  ounce  ; of  bleffed  t hi  - 
file,  called  cardus,  and  angelica,  of  each  an  ounce;  of 
forrel  roots,  two  ounces  ; of  balm,  of  fweet  marjoram, 
of  burnet,  of  each  half  a handful;  lily  comvally  flowers, 
burrage,  buglofs,  rofemary  and  marigold  flowers,  of 
each  two  ounces;  of  citron  rhinds,  cardus  feeds  and  ci- 
tron feeds,  of  alkermes  berries  and  cochineal,  each  of 
thefe  an  ounce. 

Prepare  all  thefe  funples  thus: 

Gather  the  flowers  as  they  come  in  feafon,  and  put 
them  in  glaffes  with  a large  mouth,  and  put  in  with  them 
as  much  good  fack  as  will  cover  them,  and  tie  up  the 
glaffes  clofe  with  bladders  wet  in  the  fack,  with  a cork 
and  leather  tied  upon  it  clofe;  adding  more  flowers  and 
fack  as  occafion  is;  and  when  one  glafs  is  full,  take 
another,  till  you  have  your  quantity  of  flowerstodifl.il; 
put  cochineal  into  a pint  bottle,  with  half  a pint  of 

fack, 
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fack,  and  tie  it  up  dofe  with  a bladder  under  the  cork* 
and  another  on  the  top  wet  in  fack,  tied  up  dofe  with 
brown  thread ; and  then  cover  it  up  dofe  with  leather, 
and  bury  it  ftanding  upright  in  a bed  of  hot  horfe-dung 
for  nine  or  ten  days;  look  at  it,  and  if  diffolved,  take  it 
out  of  the  dung,  but  don’t  open  it  till  you  diftil  ; dice 
all  the  rofes,  beat  the  feeds  and  the  alkermes-berries, 
and  put  them  into  another  glafs ; amongft  all,  put  no 
more  fack  than  needs;  and  when  you  intend  to  diftil, 
take  a pound  of  the  belt  Venice  treacle,  and  diflolve  it 
in  fix  pints  of  the  bell;  white  wine,  and  three  of  red  rofe- 
water,  and  put  all  the  ingredients  into  a bafon,  and  ftir 
them  all  together,  and  diitil  them  in  a glafs  ftill,  balnea 
Marise  ; open-  not  the  ingredients  till  the  fame  day  you 
diftil. 


INDEX. 


D 


I N 


A 

ALmond,  to  make  an  almond  foup,  173.  An  Almond  fraze, 
183.  To  make  pretty  almond  puddings,  190.  Another  way 
to  make  an  almond  pudding,  139.  To  boil  an  almond  pudding, 
ib.  To  make  the  Ipfvvich  almond  pudding,  148.  Almpnd 
hogs  puddings,  three  ways,  283,  284.  Almond  cheefe-cakes, 
319.  Almond  cudards,  ib.  Almond  cream,  322.  Almond 
rice,  280.  How  to  make  almond  knots,  390.  To  make  almond 
milk  for  a wafii,  ib.  How  to  make  fine  almond  cakes,  405.  To 
make  almond  butter,  414. 

Amulet,  to  make  an  amulet  of  beans,  232. 

Anchovy,  to  make  anchovy  fauce,  137.  Anchovies,  352. 
Andouilles,  or  calf's  chitterlings,  to  drefs,  69. 

Angelica,  how  to  candy  it,  412. 

Apple  fritters,  how  to  make,  180.  To  make  apple  frazes,  iS?i. 
A ptipton  of  Apples,  184.  To  bake  apples  whole,  i8j.  To 
make  black  caps  of  apples,  ib.  An  apple  pudding,  242,  2J3. 
Apple  dumplings,  two  ways,  234.  A florentiue  of  apples,  2jj. 
An  apple-pie,  257. 

Apricot  pudding,  how  to  make,  241,  247.  To  pickle  apricots, 
3C3-  To  preferve  apricots,  349,  399.  To  make  thin  apricot 
chips,  400.  How  to  preferve  apricots  green,  40$, 

April  fruits  yet  lading,  375. 

Arms  of  iron  or  deel,  how  to  keep  from  rudipg,  420. 

Artichokes , how  to  drefs,  19.  To  make  a fricafey  of  artichoke 
bottoms,  2jq.  To  fry  artichokes,  ib.  To  make  an  artichoke 
pie,  ijS-  1 o keep  artichoke  bottoms  dry,  277.  To  fry  arti- 
choke bottoms,  ib.  To  ragao  artichoke  bottoms,  ib.  To  fri- 
cafey artichoke  bottoms,  ib.  To  pickle  young  artichokes,  308. 
I o pickle  artichoke  bottoms,  ib.  To  keep  artichokes  all  the 
yfir>  354.  To  drefs  artichoke  fuckers  the  Spanifh  way,  394., 
1 o dry  artichoke  dalks,  395.  Artichokes  preferved  the  Spanilh 
way,  ib. 

Afparagus , how  to  drefs,  19.  How  to  make  a ragoo  of  afparaglis, 
r 26.  1 o drefs  afparagus  and  eggs,  220.  Afparagus  forced  in 

} tench  rolls,  223.  To  pickle  afparagus,  300.  Afparagus  drefled 
the  Spanilh  way,  393. 

Augufl,  the  product  of  the  kitchen  and  fruit  garden  this  month. 
37<S.  6 

B 

Bacon,  how  to  make,  295.  How  to  chufe  Englifli  bacon,  3C7. 
■8ec  Beans.  b i 

Bake  to  bake  a pig,  5.  A leg  of  beef, 2 2.  An  ox’s  head,  ib.  A 
C4U  s head,  30.  A fheep  s head,  ib.  Lamb  and  rice,  j<5. 

.Baked 


t 
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Baktd  mutton  chops,  ib.  Ox’s  palates  bak’d,  135.  To  bake 
turbuts,  ip8.  An  almond  pudding,  *39.  Filh,  178.  An  oaU 
nietl  pudding,  280.  A rice  pudding,  ib.  Baked  cuBards  how 
to  make,  310. 

Halm,  how  to  diBil,  361. 

Bamboo,  an  imitation  of,  how  to  pickle,  308. 

Barbel,  a filh,  how  to  chufe,  372. 

Barberries,  how  to  pickle,  306.  To  preferve  barberries,  407. 

Barley  foup,  how  to  make,  174.  To  make  barley  gruel,  177.  A 
pearl  barley  pudding,  241.  A French  barley  pudding,  *42. 
Barley  water,  273.  Barley  cream,  322,  414. 

Barm,  to  rci3ke  bread  without,  342. 

Batter,  how  to  make  a batter  pudding,  244.  To  make  a batter 
pudding  without  eggs,  ib; 

Brans  and  Bacon,  how  to  drefs,  19.  To  make  a fricafey  of  kidney 
beans,  12  j.  To  drefs  Windfor  beans,  ib.  To  make  a ragoo  of 
Fiench  beans,  22.5.  A ragoo  of  beans  with  a force,  ib.  Beans 
ragoo’d  with  a cabbage,  ib.  Beans  ragoo’d  with  parfnips,  xa5. 
Beans  ragoo’d  with  potatoes,  ib.  How  to  drefs  beans  in  r3goo, 
232.  How  to  make  an  amulet  of  beans,  ib.  To  make  a bean 
taoley,  233.  Beans  drefTed  the  German  way,  394. 

Beet  root,  how  to  pickle,  301. 

B cdjltad,  to  clear  of  bugs,  380. 

Beef,  how  to  roafl,  2,13.  Why  not  to  be  falted  before  it  is  laid  to 
the  fire,  z.  How  to  be  kept  before  it  is  drefTed,  ib.  Its  proper 
garnifh,  ib.  How  to  draw  beef  gravy,  20.  To  bake  a leg  < f 
beef,  22.  How  to  ragoo  a piece  of  beef,  36.  To  force  a furloin 
of  beef,  37.  To  force  the  infide  of  a rump  of  beef  the  French 
falhion,  38.  Beef  Efcarht,  39.  Beef  a la  (Tube,  ib.  Beef  a la 
m dc  in  pieces,  40.  Beef  a la  mode  the  French  way,  ib;  S.ef 
olives,  41.  Beef  cnllops,  ib.  To  flew  beef  (leaks,  24  To  fry 
beef  Beaks,  ib,  A fecond  way  «<>  fry  beef  Beaks  ib.  Another 
way  to  do  beef  Berks,  43.  A pretty  fide  did]  of  beef,  ib . To 
deeds  a -fillet  of  beef,  ib.  Beef  Beaks  rolled,  44.  T > Bew  a 
rump  of  hfef,  ib.  Another  way  to  Bew  a rump  of  beef,  ib,  Por- 
tugal beef,  43.  To  Be.  a rump  of  beef,  or  the  brifcuit,  the 
French  way,  ib.  To  Bew  beef  g ibbets,  415.  Beef  royal,  ii. 
To  make  collnps  of  cold  beef,  132.  To  make  beef  broth,  143. 
A beef  fteak  pie,  135,  Beef  broth  for  very  weak  people,  267. 
Beef  drink  for  weak  people,  ib.  A beef  pudding,  279  T..'p-t 

cold  iiecf,  1S7.  Beef  like  venifon,  185.  To  collar  beef,  290. 
Another  way  to  fcafon  a collar  of  beef,  ib.  To  make  Dutch 
beef,  291.  Beef  hams,  293.  Names  of  the  different  parts  of  a 
bullock,  3C3.  How  to  chufe  good  beef,  366.  How  to  pickle 
or  preferve  beef,  389.  To  (lew  a buttock  of  beef,  39c.  The 
Jews  way  to  pickle  beef,  which  will  go  good  to  the  Well  Indies, 
and  keep  a year  good  in  the  pickle,  and  with  care  wiil  go  to  the 
EaB  Indies,  420.  Pickled  beef  for  prefent  ufc,  413.  Beef 
Beaks  alter  the  French  way,  ib.  To  pickle  a buttock  of  beef, 
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«iire«ftions  for  brewing  it,  335,  337. 
beer,  339.  To  cure  four  beer,  ib. 


The  bed  thing  for  rope 
Bird ' 
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Bi'ch  wine,  how  to  make,  334. 

B'-rds  potted,  to  lave  them  when  they  begin  to  be  bad,  196. 

Bifeuits,  to  make  drop  bifeuits,  314.  To  make  common  bifeuits, 
ib.  To  make  French  bifeuits,  315,  400.  How  to  make  bifeuit 
bread,  411.  To  make  orange  bifeuits,  418. 

Bitter,  how  to  make  fine,  437. 

Blackbirds,  to  chufe,  370. 

■Black  Ceps,  how  to  make,  18  J. 

Blackberry  wine,  to  make,  401. 

Blaucbed  cream,  to  make,  311. 

Beil,  general  directions  for  boiling,  9.  To  boil  3 ham,  ib,  To 
boil  a tongue,  10.  Fowls  and  hcufe-lamb,  ib.  Pickled  pork, 
ii.  A rump  of  beef  the  French  fafhion,  39.  A haunch  or 
neck  of  vrnifon,  73.  A leg  of  mutton  like  venifon,  ib.  Chick- 
ens boiled  with  bacon  and  celery,  85.  A duck  or  rabbit  with 
onions,  89.  Ducks  the  French  way,  91.  Pigecns,  96.  Ditto, 
boiled  with  rice,  99.  Partridges,  103.  Rabbits,  113.  Rice, 
115.  A cod’s  head,  194.  Turbot,  197.  Sturgeon,  108.  Soals, 
in.  Spinage,  113.  A ferag  of  veal,  167.  A chicken,  ib. 
Pigeons,  258.  Partridge  or  any  other  wild  fowl,  ib.  A plaice 
or  flounder,  169. 

Bologna  fanfages,  how  to  make,  i85. 

Bombarded  veal,  5o. 

Bra-wn,  how  to  make  (ham  brawn,  192.  How  to  chufe  brawn, 
367. 

Bread  pudding,  how  to  make,  144.  To  make  a fine  bread  pudding, 
245.  An  ordinary  bread  pudding,  ib.  A baked  bread  pudding, 
245.  A bread  and  butter  pudding,  150.  Bread  foup  for  the 
Tick,  272.  White  bread  after  the  London  way,  339.  To  make 
French  bread,  340.  Bread  without  barm,  by  the  help  of  it 
leaven,  342. 

Brewing,  rules  for,  336. 

Brickbackchee.de,  how  co  make,  418. 

Brocala,  how  to  drefs,  17.  How  to  drefs  brocala  and  eggs,  22 o. 
Brocala  in  fallad,  ib. 

Broil,  to  broil  a pigeon,  7.  To  broil  (leaks,  8.  General  directions 
for  broiling,  9.  To  broil  chickens,  84.  Cod-founds  broiled 
with  gravy,  128,  Shrimps,  cod,  falmon,  whiting,  or  had- 
docks, 197.  Mackrel,  ib.  Weavers,  ib.  Salmon,  199. 
Mackrel  whole,  199.  Herrings,  200.  Haddocks,  when  they 
are  in  high  fcafon,  101.  Cod-lounds,  ib.  Eels,  io5.  Potatoes, 
221. 

Broth,  (Irong,  howto  make  for  foups  or  gravy,  138.  To  make 
(Irong  broth  to  keep  for  life,  140.  Mutton  broth,  144.  Beef 
broth,  14J.  Scotch  barley  broth,  ib.  Rules  to  be  obferved  in 
making  broths,  148.  Beef  or  mutton  broth  for  weak  people, 
167.  To  make  pork  broth,  ib.  Chicken  broth,  2 70. 

Bugs,  how  to  keep  clear  from,  379.  To  clear  a bedhead  of  bugs, 
380. 

Bu/hce  white,  bow  to  keep  for  tarts  or  pies,  3J7. 

Bullock , the  leveral  parts  cf  one,  353. 

Buns,  how  to  make,  317. 


Butter, 
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Butler,  Iimv  to  melt,  %.  How  to  burn  it  for  thickening  of  fauce, 
20.  How  to  make  buttered  wheat,  177.  To  make  buttered 
loaves,  210.  A buttered  cake,  311.  Fairy  butter,  jrp.  Orange 
butter,  320.  A buttered  tort,  329.  To  road  a pound  of  butter, 
359.  How  to  chufe  butter,  367.  Potted  butter,  how  to  preferve, 
389.  To  make  almond  butter,  414. 

C 

Cabbages,  how  to  drefs,  1 6.  A forced  cabbage,  128.  Stewed  red 
cabbage,  129.  A farce  meagre  cabbage,  234.  How  to  pickle 
red  cabbage,  305.  To  drefs  red  cabbage  the  Dutch  way,  good 
for  a cold  in  the  bread,  394.  To  dry  cabbage  dalks,  393.  To 
pickle  the  fine  purple  cabbage,  425.  To  make  four  crout,  430. 

Cake,  how  to  make  potatoe  cakes,  221.  How  to  make  a rich  cake, 
309.  To  ice  a great  cake,  310.  To  make  a pound  cake,  ib. 
A cheap  feed-cake,  311.  A bu’ter  cake,  ib.  Gingerbread  cakes, 
ib.  A fine  feed  or  faffron  cake,  312.  A rich  fccd-cake,  called 
the  Nun’s  cake,  ib.  Pepper  cakes,  ib.  Portugal  cakes,  313. 
To  make  a pretty  cake,  ib.  Little  fine  cakes,  514.  Another 
fort  of  little  cakes,  ib.  Shrewfbury  cakes,  3 1 5.  Madling  cakes, 
ib.  Little  plumb-cakes,  316.  Checfe-cakes.  See  Cheefc-cakes. 
A cake  the  Spanifh  way,  397.  How  to  make  orange  cakes,  403. 
To  make  white  cakes  like  China  dilhes,  404.  Fine  almond 
cakes,  407.  Uxbridge  cakes,  ib.  Carraway  cakes,  41 3.  Sugar 
cakes,  413. 

Calf's  bead,  how  to  hafh , 28.  To  hafh  a calf’s  head  white,  29. 
To  bake  a calf’s  head,  30.  To  dew  a calf’s  head,  58.  A calf’s 
head  furprife,  63.  Calf’s  chittetlings  of  Andouilles,  65.  To 
drefs  calf’s  chi.terlings  curioully,  66.  A calf ’s  liver  in  a caul, 
102.  To  road  a calf’s  liver,  103.  To  make  a calf’s  foot 
pudding,  149.  A calf’s  foot  pie,  133.  A calf’s  head  pie,  161. 
Calf’s  feet  jelly,  326.  The  fcveral  parts  of  a calf,  363.  A calf’s 
head  drcfled  after  the  Dutch  way,  424.  To  make  a fricafey  of 
calf’s  feet  and  chaldron  after  the  Italian  way,  425.  Calf's  feet 
dewed,  436. 

Candy,  how  to  candy  any  fort  of  flowers,  349.  To  candy  angelica, 
412.  To  candy  cafli.i,  413. 

Capons,  how  to  chufe,  369.  A capon  done  after  the  French  way, 
423. 

Captains  of  fhips,  direftions  for,  274. 

Carolina  fnow-balls,  how  to  make,  438.  To  make  Carolina  ric  - 
pudding,  439. 

Carp,  how  to  drefs  a brace  of,  137.  To  dew  a brace  of  carp,  191. 
To  fry  carp,  192.  How  to  bake  a carp,  ib.  To  make  a carp 
pie,  258.  IIow  to  chufe  carp,  372. 

Carrerway  cakes,  how  to  make,  413. 

Carrots,  how  to  drefs,  17.  To  make  a carrot  pudding  two  ways, 
240,  241.  Carrots  and  French  beans  drefled  tliQ  Dutch  way, 
394- 

Caflia,  how  to  candy,  413. 

Catchup,  how  to  make  catchup  to  keep  twenty  years,  274.  To 
make  catchup  two  ways,  353,  354.  Englifh  catchup,  389. 

Cattle,  horned,  how  to  prevent  the  infcflion  among  them,  38(5. 

Ccud’.e, 
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Caudle,  how  to  make  white  caudle,  170.  To  make  brown  caudle, 

ib. 

Catilifloivcrs,  how  to  dref*>  *8.  To  ragoo  cauliflowers,  117.  How 
to  fry  cauliflowers,  i}6.  To  pickle  cauliflowers,  301.  Mo  drefs 
cauliflowers  the  Spanilh  way,  ib. 

Caveach,  how  to  make,  2 96. 

Chardcons,  how  fried  and  buttered,  218.  Chardoons  a la  framage, 

ib. 

Chars,  how  to  pot,  1 6s. 

Checft,  how  to  chufc,  367.  To  pot  Chefhire  cheefe,  189.  To  make 
flip-coat  cheefe,  427.  To  make  brickback  cheefe,  418. 

Cheefecakes,  to  make  fine  cheefecakes,  317.  Lemon  cheefecakes, 
two  forts,  318.  Almond  cheefecakes,  319.  Cheefecakes  withouc 
currants,  410. 

Cheefecurd  puddings,  how  to  make,  247.  To  make  a cheefecurd 
florendinc,  235. 

■ Cherry , how  to  make  a cherry  pudding,  233.  To  make  a cherry 
pie,  258.  Cherry  wine,  334.  Jar  cherries,  343.  To  dry 
cherries,  344.  To  preferve  cherries  with  the  leaves  and  (talks 
green,  iA.  To  make  black  cherry-water,  350.  To  candy  cher- 
ries, 384.  How  to  dry  cherries,  404.  To  make  marmalade  of 
cherries,  403.  To  preferve  cherries,  407,  412. 

Chejhire  pork  pie,  how  to  make,  160.  How  to  make  it  for  fea, 
282.  To  pot  Chelhire  cheefe,  289. 

Chcfnuts,  how  to  roaft  a fowl  with  chefnuts,  81.  To  make  chefnut 
(bup,  144.  To  do  it  the  French  way,  ib.  To  make  a chefnut 
pudding,  246. 

Chickens,  how  to  fricafey,  1 3.  Chickens  furprife,  82.  Chickens 
roafted  with  force  meat  and  cucumbers,  83.  Chickens  a la 
braife,  ib.  To  broil  chickens,  84.  l’nlled  chickens,  85.  A 
pretty  way  of  dewing  chickens,  ib.  Chickens  chiringrate,  8 6. 
Chickens  boiled  with  bacon  and  celery,  ib.  Chickens  with 
tongues,  a good  dilh  fora  great  deal  of  company,  87.  Scotch 
chickens,  ib.  To  marinate  chickens,  ib.  To  flew  chickens,  88. 
To  make  a curry  of  chickens  the  Indian  way,  1 13.  To  make  a 
chicken  pie,  1,38.  To  boil  a chicken,  267.  To  mince  a chicken 
for  the  ftek,  or  weak  people,  269.  Chicken  broth,  270.  To 
pull  a chicken  for  the  lick,  ib.  To  make  chicken  water,  ib. 
Chickens  drefled  the  French  way,  424.  Chickens  and  turkeys 
drefltd  after  the  Dutch  way,  423. 

Child,  how  to  make  liquor  for  one  that  has  the  thrufh,  274. 

Chocolate,  the  quantity  to  make,  409.  To  make  (ham  chocolate, 
3 96. 

Chauder,  a fea  dilh,  how  to  make,  372. 

Chub,  a fifh,  how  to  chufe,  422. 

Citron,  fyrup  of,  how  to  make,  348.  How  to  make  citron,  384. 

Clary  fritters,  how  to  make,  182.  How  to  make  clary  wine,  333. 

Clove  gilliflowers,  how  to  make  fyrup  of,  348. 

Cock,  how  to  chufe,  3 bp. 

Cocks-combs,  how  to  force,  122.  To  preferve  cocks-combs,  113. 

Cockles , how  to  pickle,  307. 

Cod  and  Codlings,  how  to  cbnfe,  373.  Cod-fuunds  broiled  with 

P P gravy, 


index., 

gravy,  n8.  How' to  roaft  a cod’s  head,  194.  To  boil  a cod’* 
•head,  tb.  How  to  (lew  cod,  ib.  To  fricafey  a cod,  195.  To 
ba!cc  a cod’s  head,  ib.  To  broil  cod,  1 96.  To  broil  cod-found, 
aoz.  To  fncaf.y  cod-founds,  203;  To  drefs  water  cod,  203! 
To  crimp  cod  the  Dutch  way,  109. 

Codlings,  how  to  pickle,  304 

Collar'  to  collar  a bread  of  veal,  33.  To  collar  a bread  of  mutton, 

34.  To  make  a collar  of  fifti  in  ragoo  iook  like  a breaft  of 

veal  collared,  an.  To  make  potatoes  it  a collar  of  veal  or 

mutton,  aar.  To  collar  a breaft  of  veal,  pig,  1£>0.  To 

collar  beef,  ib.  Another  way  to  feafon  acdl  b eef,  ib.  To 
collar  a falmon,  191. 

Gcllops,  how  to  drefs  beef  collops,  41.  To  o-  co'Iops  and 
eRgs>  To  make  collops  of  oyfters,  214  See  Scotch  cob 

lops. 

Comfrey  roots,  how  to  boil,  274. 

Conferve  of  red  rofes,  or  any  other  flowers,  how  to  make,  347. 
Conferve  of  hips,  ib.  Conferve  of  rofes  boiled,  418. 

Coujiip  pudding,  how  to  make,  241.  To  make  cowflip  wine, 
335- 

Crabs,  how  to  butter,  212.  To  drefs  a crab,  213. 

Crrruifift,  how  to  chufe,  374. 

Cracknclls,  how  .to  make,  408. 

Crawfijb,  how  to  make  a cullis  of  crawfilh,  no.  To  majfe  crawfilh 
foup,  141,  171.  To  (lew  crawfilh,  214. 

Cream,  how  to  make  cream  toafts,  187.  A cream  pudding,  252. 
To  make  lleeple  cream,  320.  Lemon  cream,  two  ways,  ib. 
321.  Geliy  of  cream,  ib.  Orange  cream,  ib.  Goofcberry 
cream,  322.  Barley  cream,  414.  Blanched  cream,  322.  Al* 
mond  cream,  ib.  A fine  cream,  323.  Ratafia  cream,  ib.  Whipt 
cream,  ib.  Ice  cream,  383.  Sack  cream  like  butter,  414.  Clout- 
ed cream,  413.  Quince  cream,  416.  Citron  cream,  ib.  Cream 
of  apples,  quince,  goofeberries,  prunes,  or  rafpberries,  ib.  Sugar- 
loaf  cream,  417. 

Cropadcaui  how  to  make;  a Scotch  difh,  &c.  423. 

Cioui  (four)  how  to  make,  430. 

Cruft,  how  to  make  a gVd  cruft  for  great  pies,  166.  A (landing 
crull  for  great  pies,  167.  A cold  cruft,  ib.  A dripping  ernft, 
:b.  A cruft  fbr  cuftards,  ib.  A paftc  for  crackling  cruft,  ib. 

Cucumbers,  how  to  flew  cucumbers,  114,  224,  233.  To  ragoo 
cucumbers,  114.  To  force  cucumbers,  129.  To  pickle  large 
cucumbers  in  fliccs,  300.  How  to  prefcivc  cucumbers  equal  with 
any  India  fweetmeat,  432. 

tJullis,  for  all  forts  of  ragoo,  ri8.  A cullis  for  all  forts  of  butcher’s 
meat,  119.  Cullis  the  Italian  way,  no.  Cullis  of  crawfifh,  ib. 
A white  cullis,  ib. 

Curd  fritters,  howto  make,  180. 

Currants  red,  how  to  pickle,  27 <5.  How  to  make  currant  gelly, 
32(5.  Currant  wine,  334.  To  preferve  currants,  41 1. 

Currty,  how  to  make  the  Indian  way,  it 3. 

Quftprd  pudding,  to  boil,  243.  Cuftards  good  with  goofcberry 

pie.- 
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pie,  ij8.  To  make  almond  cuftards,  319.  Caked  cnftardr, 
310.  Plain  cuftards,  ib. 

Cutlets  a la  Maintenon,  a very  good  dilh,  51. 

Cyder , how  to  make,  410.  How  to  fine  cyder,  41 1. 

D 

Damfons , to  make  a damfon  pudding,  251.  To  preferve  d3r*fons 
whole,  349.  To  keep  damfons  for  pies  or  tarts,  351s.  To  dry 
damfons,  406. 

December , produdl  of  the  kitchen  and  fruit  garden  this  month, 

. 377.  . 

Devonjhire  fquab-pie,  how  to  make,  159. 

Difgmfed  leg  of  veal  and  bacon,  how  to  make,  39.  Mutton  chops 
in  difguife,  82. 

Dijhes.  See  Made  ddjhes. 

Dog,  two  cures  for  the  bite  of  a mad  dog,  378. 

Dotterels,  howto  chufe,  370. 

Doves,  how  to  chufe,  371.  See  Pigeons. 

Drirk,  how  to  make  the  peftoral  drink,  371.  To  make  a good 
drink,  273.  Sage  drink,  ib.  To  make  it  for  a child,  274. 

Dripping,  how  to  pot,  to  fry  filh,  meat,  or  fritters,  275-  The 
heft  way  to  keep  dripping,  ib. 

Ducks,  fauce  for,  6.  Diredlions  for  ducks,  7.  Sauce  for  boiled 
ducks,  10.  How  to  roaft  tame  and  wild  ducks,  17.  A German 

« wayof  drefllng  ducks,  73.  Ducks  a la  mode,  88.  The  belt 
way  to  d refs  4 wild  duck,  ib.  To  boil  a duck  or  rabbit  wi<.rj 
onions,  8g.  To  drefs  a duck  with  green  pea fc,  ib.  To  drefs  a 
duck  with  cucumbers,  90.  A duck  a la  braife,  ib.  To  boil  ducks 
the  French  way,  pi,  To  (lew  dlKks,  top.  To  make  a dr.ciC 
pic,  158.  To  chufe  wild  ducks,  36 9. 

Dumplings,  how  to  make  yeaft  dumplings,  753.  To  make  Nor. 
f (Ik  dumplings,  ib.  To  make  hard  dumplings  two  ways,  234. 
Apple  dumplings,  two  ways,  ib.  Dumplings  when-  you  hay.*. 

. white  bread,  2S3, 

F, 

K'e!  foup,  how  to  make,  170.  Ilow  to  flew  eels,  20 1.  To  ftew 
cels  with  broth,  ij.  To  pitchcock  cels,  ic<5.  Fry  cels,  iri 
Broil  cels,  ib.  Farce  eels  with  while  kmce,  ib.  To  drefs  <e!s 
with  brown  fauce,  207.  To  make  an  eel  pie,  259.  To  collar 
eels,  2<5i,  To  pot  cels,  264.  How  to  chufe  nets,  272. 

Egg  fauce,  how  to  make  proper  fir  roifting  chickens,  77.  To 
icaion  an  egg  pie,  i;6.  To  make  an  egg  loop,  t 2/2.  T» 
drefs  forrel  with  eggs,  219.  To  drels  krockley  and  eggs,  am. 

o drefs  afparagns  and  eggs,  ib.  Stewed  fpinage  and  eggs,  221. 
To  make  a pretty  dilh  ot  eggs,  227.  F,ggs  a la  tripe,  228.  A 
frisifey  of  eggs,  ib.  A ragon  of  eggs,  ib.  How  to  broil  eggs, 
219.  To  drefs  eggs  with  bread,  if/.  To  farce  eggs,  ib.  To 
drels  eggs  with  lettuce,  230.  To  fry  eggs  as  round  as  halls,  ib. 
To  make  an  egg  as  big  as  twenty,  ib.  To  make  a grand  dilh  of 
e8gs>  *3*»  A pretty  dilh  of  whites  of  eggs,  232.  To  make  a 
fweet  egg  pie,  a 5 <S . How  to  chufe  eggs,  367,  To  make  mar- 
malade of  eggs  the  Jews  way,  394. 

Pp» 
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AWfr  wine,  how  to  make,  331.  To  make  elder-flower  wine  very 
like  Froniiniac,  3.33, 

Endive,  how  to  ragoo,  u<5.  To  drcfs  endive  the  Spanifh  way, 
394-  ' 

F 

Fairy  butter,  how  to  make,  319. 

fierce,  to  farce  eels  with  white  fauce,  icg.  To  farce  eggs,  119, 
A farce  meagre  cabbage,  134.  To  far re  cucombers,  z°3<5. 

fiaji,  a number  of  good  difhes  for  a fail  dinner,  16Q, 

February,  fruits  lafting  then,  374. 

fennel,  how  to  pickle,  305. 

f ieldfare,  how  co  chufe,  370. 

^,r?>  how  to  be  prepared  for  roafling  or  bailing,  t. 

hift,  how  to  drcfs,  f 33,  ^73.  To  make  fifh  fauce  with  lobftert, 
i!i.  S iremg  fi(h  gravy,  nz.  To  drcfs  little  fifh,  161.  Flat 
hi h,  aoy.  Salt  fifh,  ib.  Collar  of  filh  in  ragoo,  like  a bread  of 
veil  collared,  ati.  To  make  a tfait-fifh  pic,  ij8-  To  make  a 
carp  pie,  ib.  To  make  a loal  pie,  1 59.  Eel  pie,  ib.  To  make 
a flounder  p'e,  1 So.  Salmon  pie,  1 b.  Lobrter  pie,  ib,  Mufcle 
pie,  z6r.  To  collar  falmon,  ib.  To  collar  cels,  i<Si.  Topic, 
k-le  or  bake  herrings,  :b.  To  pickle  or  bake  mackrel  to  keep  all 
the  year,  1173.  To'ioufe  mackrel,  ib.  To  pot  a lobller,  ;J.  To 
pot  eels,  264.  To  pot  lampreys,  ib.  To  pot  charrs,  16$.  To 
pot  a pike,  ib.  To  pot  falmon  two  ways,  ib.  To  b.iil  a plaice 
or  flounder,  1 69.  To  make  filh  fauce  to  keep  the  whole  year,  175. 
How  to  bake  fifh,  178.  The  proper  fcafon  for  filh,  371,  371. 
How  to  chufe  filh,  ib.  To  make  fifh  parties  the  Italian  way,  393* 
The  manner  of  drefling  various  forts  of  dried  fifh,  434. 

Floating  ifland,  how  to  make,  331. 

Florentine,  how  to  make  a cheefecurd  florendine,  115.  To  make 
a florendine  of  oranges  or  apples,  ib. 

Flour  haliy  pudding,  how  to  make,  177.  To  make  a flour  pud* 
ding,  243. 

Flounder,  how  to  make  a flounder  pie,  How  to  boil  fioun* 

ders,  146.  To  chufe  flounders,  374. 

Flowers,  how  to  make  conferve  of  any  fort  of  flowers,  347.  Candy 
any  fort  of  flowers,  349. 

Flummery,  how  to  make  hartlhorn  flummery,  317.  To  make  oat- 
meal flummery,  318.  French  flummery,  319. 

Fool,  howto  make  an  orange  fool,  176.  To  make  a Wertminrter 
fool,  ib.  A gooleberry  Hoi,  ib. 

Force,  how  to  make  forcemeat  balls,  13.  To  force  a leg  of  lamb, 
34.  To  force  a large  fowl,  33.  To  force  the  infide  of  a furloin 
of  beef,  37.  The  infide  of  a rump  of  beef,  38.  Tongue  and 
udder  forced,  47.  To  force  a tongue,  ib.  To  force  a fowl,  So. 
To  force  cocks  combs,  121.  Forced  cabbage,  118.  Forced 
favoyt,  129.  Forced  cucumbers,  ib.  To  force  afparagus  in 
French  rolls,  ia  3. 

Fowls  of  different  kinds,  hosv  to  roart,  6,  ij;  Sauce  for  fowls, 
6,  20,  1 39.  How  to  boil  fowls,  10.  How  to  roart  a fowl, 
phealant  furtlion,  13.  How  to  force  a large  fowl,  as.  To  flew 
a. fowl,  ib.  To  Hew  a fowl  in  celery  fauce,  70.  The  German 

way 
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wgy  of  drefling  fowls,  78  To  drers  a fowl  to  perfcClion,  it  • 
To  flew  a white  fowl  brown  the  nice  way,  ib.  Fowl  a la  braifr, 
80.  To  force  a fowl,  ib.  Td  roaff  a fowl  with  chefnnts,  8 t 
Howto  marinate  fowls,  84.  Td  drefs  a cold  fowl,  ijo.  '1  0 
make  a fowl  pie,  lit.  Td  pot  fowls,  287. 

JFVaze,  how  to  make  apple  frazes,  181,'  Howto  make  an  almond 
fraze,  183. 

French  beans,  how  to  drefs,  19.-  Td  ragoo  French  beans,  117, 

To  make  a French  barley  pudding,  141.  A harrico  of  French 
beans,  181.  How  to  pickle  French  beans,  3C1.  How  to  make 
French  bifeuit*,  315-  French  bread,  34°-  French  flummery, 
319.  How  to  keep  French  beans  »I1  the  year,  35s.  To  d els 
carro*s  and  French  beans  the  Dutch  way,  394.  Chickens  drefitfd 
the  French  way,  434;  • 

Fricafey,  how  to  make  a brown  fricafey,  24.  A white  fricafey,  ij. 
To  fricafey  chickens,  rabbits,  veal,  lamb,  ire.  ib.  Rabbits, 
lamb,  lwecibreads,  or  tripe,  3.6.  Another  way  to  fricafey  tripe, 
ih:  A fricafey  of  pigeons,  a 7.  A fricafey  of  lambffones  and  fweet- 
breads,  18.  A fricafey  of  neats  tongues,  47.  To  fricafey  ox-pa- 
lafes,  48.  To  fricafey  cod,  19 j.  To  fricafey  cod  founds,  103. 
To  fricafey  fkirrets,  2 17  A fricafey  of  artichoke-bottoms,  119. 

A white  fricafey  of  mufhrooms,  ih’. 

Fullers,  how  to  make  hafty  fritters,  179.  Fine  fritters  two  ways,  . 
ib,  Apple  fritters,  180.  Curd  fritters,  ib:  Fritters  royal,  ib, 
Skirret  fritters,  ib.  White  fritters,  ib.  Water  fritters,  181.  Sy-  ■ 
ringed  fritters,  ib.  To  make  vine-leave  fritters,  i8z.  Clary 
fritters,  ib.  Spanifh  fritters,  422. 

Fruits,  the  feveral  feafons  for,  374: 

Fry,  how  to  fry  tripe,  17.  Beet  (leaks  two  ways,  41.  A loin  of 
lamb,  37.  Saufages,  130.  Cold  veal,  131.  To  make  fry’d 
toafls,  191.  To  fry  carp,  191.  Tench,  ib.  Herrings,  aoe, 
To  fry  eels,  ao<S.  Chardoons  fry’d  and  buttered,  118.  To  fry 
artichokes,  119.  Potatoes,  an.  Eggs  as  round  as  balls,  230. 
Fry’d  celery,  23S.  Cauliflowers  fry’d,  ib.  Fry’d  fmelts,  358, 

Funnily,  how  to  make,  176; 

G 

Carden,  directions  concerning  garden  things,  19.  The  produce  of 
the  kitchen  and  fruit  garden  in  different  feafons  of  the  year,  375, 
37  <5. 

Geliy,  how  to  make  ifiriglafs  gelly,  177,.  Geliy  of  cream,  321. 
Martlhorn  gelly,  315.  A ribband  gelly,  ib.  Calves  feet  gelly,  , 
3i<5.  Currant  gelly-,  ib.  A turkey,  ire.  in  gelly,  383.. 

Ct  bins,  how  to  pickle,  299. 

dam,  how  to  make  a rafpberry  giam,  327. 

Giblets , how  to  flew,  94.  Another  way  to  flew  giblets,  93."  How  ‘ 
to  make  a gtblet  pie,  Ij8. 

Gingerbread  cakes,  how  to  make,  311.  IIow  to  moke  gingerbread 

3*3- 

Gvld  luce,  how  to  clean,  419. 

Golden  pippins,  how  to  pickle,  30C. 

Gvod’-wets,  how  to  chufc,^37o. 
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GoiCc,  how  to  roaft,  s,  7.  A mock  goofe,  how  prepared.'  3.  Sauce- 
for  a goofe,  B,  Sauce  for  a boiled  goofe,  10.  How  to  drefs  a 
goofe  with  onions,  or  cabbage,.  91.  To  drefs  a green  goofe,  91. 
To  dry  a goofe,  ib.  To  drefs  a goofe  iij  ragoo,  93.  A goofe  a 
la  mode,  ib..  To  make  a goofe  pie,  idr.  To  make  a pudding 
with  the  blood  of  a goofe,  185.  How  to  chufe  a tame,  wild, 
or  bran  goofe,  3 Bp. 

. Goofeberry,  how  to  make  a goofeberry  fool,  176,  A goofeberry 
pie,  358.  How  to  make  it  red,  ib.  Cuflards  good  with  it,  ib. 
Cfoofcberiy  cream,  31a.  Goofeberry  wine,  333.  How  to  pre- 
ferve  goofeberries  whole  without  ffoning,  33.0.  How  to  keep 
green  goofeberries  till  Chriffmas,  336.  To  keep  red  goofeberries, 
ib.  How  to  make  goofeberry  wafers,  400. 

Grinling,  a fith,  to  chufe,  37.1, 

Grapes,  how  to  pickle,  303. 

Grateful,  how  .to  make  a grateful  pudding,  144. 

Gravy,  how  to  make  good  and  cheap  gravy,  Pref.  iv.  How  to - 
draw  mutton,  or  beef,  or  veal  gravy,  10,  To  make  gravy  for 
a turkey,  or  any  fort- of  fowl,  ib.  Another  direction  to  make 
gravy,  11.  . To  make  gravy  for  foups,  &c.  ib.  To  ir.aie  gravy 
for  a white  fauce,  138.  Gravy  for  turkey,  fowl,  or  ragoo,  135. 
Gravy  for  a fowl  when  you  have  no  meat  nor  gravy  ready  made, 
ib.  Mutton  or  veal  gravy,  ib.  Strong  fifh  gravy,  ib.  A good 
gravy  foup, T41.  Good  brown  gravy,  317. 

Greens,  directions  for  dreffing,  16. 

Green  gages,  how  to  candy,  384. 

Grill,  how  to  grill  fhrimps,  *12. 

Gruel,  how  to  make  water  gruel,  171. 

Gull,  how  to  chufe,  370. 

H 

Haddocks,  how  to  broil  haddocks  when  they  are  in  high  feafon  ioi. 
How  to  drefs  Scotch  haddocks.  203.  Haddocks  after  the  Spa- 
ni(h  way,  301.  Minced  haddocks  after  the  Dutch  way,  391. 
To  drefs  haddocks  the  Jews  way,  ib. 

llaggafs,  Scotch,  to  make,  430.  To  mako  it  fwcet  with  fruit,  if. 

Ham,  the  abfurdity  of  making  the  offence  of  ham  a fance  to  one 
difh,  Pref.  hi.  How  to  boil  a ham,  9.  To  drefs  a ham  a fa 
braife,  66.  To  roaft  a ham  or  gammon,  6 7.  To  make  effcncc 
of  ham,  11B,  118.  To  make  a ham  pie,  137.  Veal  hams,  193. 
Beef  hams,  ib.  Mutton  hams,  194.  Pork  hams,  ib.  To  chute 
Weffphalia  hams,  357.  Further  direflions  as  to  pickling  hams, 
389. 

Hamburgh  faufages,  how  to  make,  414.  A turkey  fluffed  after  the 
Hamburgh  way,  ib. 

Hard  dumplings,  how  to  make  two  ways,  si  r. 

Hair,  to  preferve  and  make  it  grow  thick,  438. 

Hare,  to  roafl  a hare,  7,  14.  no.  Different  forts  of  faucc  fora 
hare,  8.  To  keep  hares  fwcet,  or  make  them  frclh  when  they 
flink,  is.  To  drefs  a jugged  hare,  no.  To  fcarc  a hare,  if. 
To  (lew  a hare,  in.  A hare  cive’,  ib.  To  chufe  a hare,  371. 

Harrbo  of  French  beans,  how  to  make,  1 81. 
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Hdrtjbim  gelly,  to  make,  315.  To  make  a hartfhorn  flummery, 0 
two  ways,  317. 

Htjjb,  how  to  hafh  a calf’s  head,  x8.  A calf’s  head  white,  zp.  Je 
mutton  hafh,  51.  To  hafli  cold  mutton,  131.  Mutton  like 
vcnifon,  131.- 

Uafty  pudding,  how  to  make  a flour  hady  pudding,  177.  An  oat- - 
meal  hady  pudding,  178.  A fine  hady  pudding,  179,  Hady 
fritters,  ib. 

Heartburn,  a powder  for,  438. 

Heath  poults,  to  chnfe,  370.  To  chufe  heath-cock  and  hen,  ib. 

Hedgehog,  how  to  make,  three  ways,  189. 

Hen,  how  to  chufe,  3159. 

Herrings,  how  to  broil,  zoo.  To  fry  herrings,  ib.  To  drefs  her- 
rings and  cabbage,  ib.  A herring  pie,  x<5o.  To  pickle  or  bake 
herrings,  xOz.  To  chufe  herrings,  373.  Pickled  and  red  her- 
rings, 374.  Dried  herrings,  how  to  drels,  435. 

Hodge  podge,  how  to  make,  143. 

Hogs  feet  and  ears,  how  to  ragoo,  ij.  flogs  ears  forced,  ix*. 
Almond  hogs  puddings,  three  ways,  183,  284.  Hogs  puddings 
with  currants,  184.  The  feveral  parts  of  a hog,  364.  Parts  of 
a bacon  hog,  ib. 

Honey-comb,  how  to  make  a lemoned  honey-comb,  404. 

Hyfterical  water,  to  make,  360, 

I 

January,  fruits  then  lading,  374. 

Ice,  how  to  ice  a great  cake,  3:0.  To  make  ice  cream,  383.  . 

Jelly.  See  Geliy. 

India  pickle,  how  to  make,  383, 

Ipfwich,  how  to  make  an  Ipfwich  almond  pudding,  X48. 

Iron  molds,  how  to  take  out  of  linen,  385.  How  to  keep  iron 
from  rufling,  420. 

Ifinglafs  gelly,  how  to  make,  X7t. 

I/land,  how  to  make  the  floating  iflaful,  331.' 

Italian,  how  to  make  an  Italian  pudding,  24X. 

Jug,  to  drefs  a jugged  hare,  no. 

July , the  product  of  the  kitchen  and  fruit  garden  this  month,  376. 

Jumballs,  how  to  make,  izj. 

June,  the  produfl  of  the  kitchen  and  fruit  garden  this  month,  373. 

K,  e 

Khkjhatvs,  how  to  make,  187. 

Kidney  beans.  See  beans. 

Knots,  a fifh,  how  to  chufe,  370, 

L 

Lace,  gold  or  filver;  how  to  clean,  353.' 

Lamb,  how  to  road,  x.  To  boil  houfc  lamb.  10.  To  roadhotlfe 
lamb,  14.  How  to  fricafey  lamb,  x<S.  To  fricafey  lamb- ftones 
and  fweetbreads,  x8.^  To  drefs  a lamb’s  head,  30.  To  force  a 
leg  of  lamb,  34.  To  boil  a leg  of  lamb,  ib.  How  to  bake 
amb  and  rice,  j«.  A forced  leg  of  lamb,  ib.  To  fry  a loin  of 
Iamb,  37.  Another  way  of  frying  a neck  or  loir,  of  lamb,  ib.  A 
ragoo  of  lamb,  38.  To  dew  a lamb’s  head,  ib.  To  make  a very 
fine  fweet  lamb-pie,  154,  The  feveral  parts  of  lioufe  lamb, 
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3<*4-  Proper  feafons  for  houfe  and  grafs  lamb,  ii.  How  to  • 
ehufe  lamb,  3<Sj. 

Lampreys,  how  to  drefs,  ioj.  To  fiy  lampreys,  il.  To  pot  lam-  - 
preys,  154. 

Larks,  iautc  for,  d.  Directions  for  mailing  laiks,  iy.  How  to 
drefs  larks,  109.  To  drefs  lark*  peer  falhion,  1 10.  To  ehufe 

larks,  371. 

Lemon  fauce  for  boiled  fowl,  how  to  make  78.  To  make  lemon 
tarts,  164.  To  pickle  lemons,  303.  To  make  lemon  cheefe- 
cakes,  two  ways,  318.  To  make  lemon  cream,  two  wavs,  3 zo,  ■ 
311.  Haw  to  keep  lemons,  two  ways,  3 yd,  357.  To  make  a 
lemoned  honey-comb,  404.  A lemon  tower  or  pudding,  409, 
To  make  the  clear  lemon  cream,  ib. 

Lettuce  flalks,  to  dry  them,  395. 

Leveret,  how  to  cluife,  371. 

Limes,  howto  pickle,  307. 

Ling,  how  to  ehufe,  373. 

Linen,  how  to  take  iron  molds  out  of,  383. 

Lip  falve,  a fine  one,  438. 

Livers,  how  to  drefs  livers  with  mulhroom  fauce,  77.  A ragoo  of 
livers,  117.  A liver  pudding  boiled,  180, 

Loaf,  how  to  make  buttered  loaves,  22,0.  To  make  a boiled  loaf, 
24(5. 

Lob/ters,  how  to  butter  lobflers,  two  ways,  in.  How  to  road  lo'i- 
fters,  213.  To  make  a lobller  pie,  160.  To  pot  a lobfler,  2*3. 
To  ehufe  lobllers,  373. 

M 

Mackeroons,  how  to  make,  31$, 

Mackerel,  how  to  boil,  197.  To  broil  mackerel  whole,  199.  To 
pickle  or  bake  m.ckcrei  to  keep  all  the  year,  263.  To  feefe 
mackerel,  ib'.  To  pickle  mackerel,  called  cavcach,  2 96.  To 
ehufe  mackerel,  373.  Mackerel  drefTed  the  Italian  way,  393. 
The  way  of  curing  mackerel,  436.  To  drefs  cured  mackerel, 
ib. 

Mad  dog.  two  cures  for  the  bite  ef  a,  378. 

Alade  dtjhes,  %x,  uy.r  Rules  to  be  obferved  in  all  made-difbe*, 
117.  A pretty  made  difh,  i8d\ 

Maitling  cakes,  how  to  make,  3 id. 

Maid,  directions  to  the  houle  maid,  381.- 

March,  fruits  then  lading,  375. 

Marie,  a filh,  how  to  ehufe,  370. 

Marmalade  of  oranges,  how  to  make,  344.  To  make  white  mar- 
malade, 34s  Red  marmalade,  346.  Marmalade  of  eggs  the 
Jews  way,  395.  Marmalade  of  cherries,  405,  Of  quince,  white,  ■ 
406. 

Marrow,  how  to  make  a marrow  pudding,  150. 

May,  the  produCi  of  the  kitchen  and  fruit  garden  this  month,  37y. 

Mead,  how  to  make,  405.  To  make  white  mead,  418. 

Meat,  how  to  keep  meat  hot,  id.  To  prevent  its  flicking  to  the 
bottom  of  the  pot,  53.  To  preferve  fait  meat,  389. 

Milk,  how  to  make  rice  milk,  175,  Artificial  alles  milk,  27  3- 
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Cows  milk  next  fo  aflci  mi!!:,  273.  To  make  milk  water,  3<5i> 
417.  Milk  foup  the  Dutch  way,  393. 

Miilet  pudding,  to  make,  3,40. 

Mince-pies,  she  bed  way  to  make  them,  104.  To  make  Lent  mince- 
pies,  idi. 

Mint,  how  todiflil  mint,  361. 

Moonfuine,  how  to  make,  330, 

Mtijfns,  how  to  make,  340. 

Mulberries,  howto  make  a pudding  of,  153. 

Mufcle,  how  to  make  mufcle  foup,  i7r.  To  flew  or  drefs  mnfeies 
three  ways,  114,  215.  To  make  a mufcle  pic,  261.  To  pickle 
mnfcles,  307. 

M'tfltrooms,  how  to  make  milfhroom  fauce  foe  white  fowls  of  all 
forts,  7 j.  For  white  fowls  boiled,  ib.  To  make  a white  frica- 
fey  of  mushrooms,  119.  To  ragoo  mufhrooms,  117.  Ty  pic- 
kle  mufhrooms  for  the  fea,  176.  To  make  mufhroom  powder, 
ib,  To  keep  mufhrooms  without  pickle,  ib.  To  pickle  mufh- 
rooms white,  304.  To  make  pickle  for  mufhrooms,  ib.  3 j 7.  To 
raife  mufhrooms,  4 16. 

Mutton,  how  to  road  mutton,  1,  13.  The  faddle  and  chine  of 
mutton,  what,  1.  The  time  required  for  roafling  the  feveral 
pieces  of  mutton,  J3.  To  roafl  mutton  venifon  fafhion,  11.  To 
draw  mutton  gravy,  20.  To  ragoo  a leg  of  mutton,  14*  To 
collar  a bread  of  mutton,  34.  Another  way  to  drefs  a bread  of 
mutton,  ib.  To  drefs  a leg  of  mutton  a la  royale,  49.  A leg  of 
mutton,  a la  hautgout,  ib.  To  road  a leg  of  mutton  with  oy- 
ders,  jo.  To  road  a leg  of  mutton  with  cockles,  ib.  A (houldcr 
of  mutton  in  epigram,  ib.  A harrico  of  mutton,  ib.  To  French 
a hind  faddle  of  mutton,  51.  Another  French  way,  called  St. 
Mcnehout,  ib.  To  make  a mutton  ha(h,  51.  A fecond  way  to 
road  a leg  of  mutton  with  oyders,  53.  To  drefs  a leg  of  mutton 
to  eat  like  venifon,  ib.  To  drefs  mutton  the  Turkifh  way,  ib, 
A fhoulder  of  mutton  with  a ragoo  of  turnips,  54.  To  duff  a 
leg  or  fhoulder  of  mutton,  jj.  Baked  mutton  chops,  j<S.  To 
boil  a leg  of  mutton  like  venifon,  73.  Mutton  chops  in  difguife, 
82.  Mutton  kebob’d,  113.  To  drefs  a neck  of  mutton,  edit'd 
the  hady  difh,  114.  To  hafh  cold  mutton,  131.  To  halh  mut- 
ton like  venifon,  131.  To  make  mutton  gravy,  1 39.  Mutton 
broth,  144.  Mutton  pie,  156.  Mutton  broth  for  the  Tick,  16S. 
To  make  it  for  very  weak  people,  xfi 7.  To  make  mutton  hams, 
2.94.  How  to  chute  mutton,  365. 

N 

NeBarines,  how  to  pickle,  303. 

Norfolk  dumplings,  how  to  make,  253. 

North,  lady,  her  W3y  of  jarring  cherries,  3 43. 

November,  the  produit  of  the  kitchen  and  truit  garden  this  month, 
377- 

Nuns-cabe,  how  to  make,  312. 

O 

Oct  pudding,  how  to  b*ke,  149,  280.  Oatmeal  hafly  pudding,  how 
to  make,  178.-  Oatmeal  pudding,  »}S,  280,  Oatmeal  flumme- 
ry, 328,  Oat  cakes,  240. 
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OBoher,  the  product  of  the  kitchen  and  fruit  garden  this  month, 
37  7- 

O/'.ve,  how  to  make  an  olive  pie,  135, 

Onions , how  to  make  a ragoo  of  onions,  125.  An  onion  fonp,  170. 
An  onion  p:e,  256.  To  pickle  onions,  357.  To  make  onion 
foup  the  Spanifh  way,  352. 

Orange,  how  to  make  orange  tarts,  154.  Orange  fool,  176.  O- 
range  puddings  four  ways,  237,  238.  An  orangcado  pie,  257. 
Orange  butter,  320.  Orange  cream,  321.  Orange  wine,  332. 
To  make  orange  wine  with  raifins,  ib.  Orange  marmalade,  344, 
408.  How  to  preferve  oranges  whole,  345.  To  make  orang* 
wafers,  403.  Orange  cakes,  ib.  Orange  loaves,  397.  Orange 
bifeuits,  418. 

Ortolans,  h.^w  to  drefs,  108. 

Oven  ior  baking,  how  to  be  built,  342. 

Ox,  bow  to  make  an  ox’s  head,  22.  To  flew  ox  palates,  24.  To 
fricafry  ox  palates,  48.  To  road  ox  palates,  ib.  To  pickle  ox 
palates,  124.  Ox  palates  baked,  13;.  How  to  make  gravy  of 
ox  kidneys,  133.  Ox-cheek  pie,  159. 

Oxford,  how  to  make  an  Oxford  pudding,  rj3. 

Gyjlcs,  how  to  make  a ragoo  of,  \i6.  To  make  mock  oyfler 
fauee,  either  for  turkies  or  fowls  boiled,  75.  To  make  an  oyftcr 
foup,  173.  Oyfler  fauee,  19 6.  To  make  fcollops  of  oyflers, 
a 1 4.  To  ragoo  oyflers,  21J.  To  make  oyfler  loaves,  213. 
How  to  pickle  oyflers,  307. 

P 

Paco  hlla,  or  Indian  pickle,  how  to  make,  431. 

Pain  perdu,  how  to  make,  187. 

Panada,  how  to  make,  350. 

Pancakes,  how  to  make,  183.  To  make  fine  pancakes  four  wavs, 
183,  184.  Rice  pancakes,  184. 

Pqrjley,  how  to  diflil,  351. 

Yyjr.ip t,  ho.v  to  drefs,  17.  How  to  flew'  114,  To  trnfb,  ib. 

Partridge,  fauee  for  partridge,  75.  Directions  for  mafhing  par- 
tridges, ij,  103.  To  bail  partridges,  103.  To  drefs  partridges 
r,  la  braiie,  104.  To  make  partridge  panes,  105.  The  French 
way  of  drefting  partridges,  117.  Another  way  to  boil  partridges, 
ibS.  lfTuv  to  chufc  a partridge,  cockor  hen,  370. 

Fatly,  howto  make  little  parties,  134.  ' To  make  petit  parties,  for 
grrnilhing  of  dilhes,  ib.  How  to  make  venifon  pally,  161.  To 
make  party  of  a loin  of  mutton,  ib. 

Peaches,  to  pickle,  301.  How  to  make  fyrup  of  peach  bloTtms, 
348.  How  to  prelcrve  peaches  two  ways,  331,  35a.  How  to 
dry  peaches,  398. 

Pearl,  to  make  fug  tr  of  pearl,  307. 

Pears,  how  to  (lew,  185.  To  (lew  pears  in  a fance-pan,  iS5.  To 
(lew  pears  purple,  ib.  How  to  make  pear-pudding,  233.  Pear 
pic,  257.  To  keep  pear  plumbs  for  tarts  or  pics,  337.  How  to 
dry  pears  without  lugar,  393.  To  dry  pear  plumbs,  412. 

Peaje,  how  to  rtew  pcafe  and  lettuce,  127.  How  to  make  a green 
pcafe  foup,  141.  A white  pcafe  foup,  two  ways,  143.  How  to 
make  pcafe  foup  for  a fait  dinner,  ifi'3.  To  make  a grc«i-pea,e 
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fo\ip  for  ditto,  two  ways,  i<58,  (Cp.  How  to  make  peafe  por- 
ridge, 175.  To  drcfs  peafe  Frangoife,  133.  Green  peafe  with 
cream,  134.  To  make  peafe  pudding,  280.  To  keep  green 
peafe  till  Chrirtmas,  335,  4H-  Another  way  to  prelerve  green 
peafe,  336.  To  (lew  green  peafe  the  Jews  way,  391.  A Spa- 
nifh  peafe  foup,  391-  Another  way  to  drefs  peafe,  393. 

Pillo-v,  how  to  make  it  the  Indian  way,  115.  Another  way  t® 
make  a pellow,  1 16. 

Tcnny-roysl , how  to  diflil,  361. 

Pepper  c akes,  how  to  make,  31a. 

Phcdfants  may  be  larded,  13.  To  roafl  pheafants,  105.  To  flew 

pheafants,  io5.  To  drefs  a pheafant  a la  braife,  107.  To  boil 

a pheafant,  ib.  To  ebufe  a cock  or  hen  pheafant,  370.  To 
chufe  pheafants'poults,  ib. 

pickle , to  pickle  ox  palates,  114-  To  pickle  pork,  291.  A pickle 
for  pork  which  is  to  be  eat  foon,  293.  To  pickle  mackerel, 
called  caveach,  296.  To  pickle  walnuts  green,  ib.  To  pickle 

walnuts  white,  297.  To  pickle  walnuts  green,  ib.  To  pickle 

gerkins,  299.  To  pickle  large  cucumbers  in  llices,  300.  To 
pickle  afparagus,  ib.  To  pickle  peaches,  301.  To  pickle  rad- 
tlilh  pods,  ib.  To  pickle  French  beans,  ib.  To  pickle  cauli- 
flowers, 302.  To  pickle  beet  root,  ib,  To  pickle  white  plumbs, 
ib.  To  pickle  nectarines  and  apricots,  303.  To  pickle  onions, 
ib.  To  pickle  lemons,  ib.  To  pickle  mufhrooms  white,  304. 
To  make  pickle  for'  mufhrooms,  ib.  To  pickle  codlings,  ib. 
To  pickle  red  currants,  305.  To  pickle  fennel,  ib.  To  pickle 
grapes,  ib.  To  pickle  barberries,  304.  To  pickle  red  cabbage, 
ib.  To  pickle  golden  pippins,  ib.  To  pickle  flertion  buds  and 
limes,  307.  To  pickle  oyflers,  cockles,  and  mufcles,  ib.  To 
pickle  young  fuckers,  or  young  artichokes,  308.  To  pickle  ar- 
tichoke bottoms,  ib.  To  pickle  famphire,  ib.  To  pickle  elder 
fhoots  in  imitation  ®f  bamboo,  ib.  Rules  to  be  obferved  in  pic- 
kling, 389.  To  pickle  fmclts,  353.  Further  directions  in 
pickling,  349.  To  make  a pickle  for  fine  purple  cabbage,  416. 
To  make  paco-lilla,  or  Indian  pickle,  431.  To  pickle  a buttock 
of  beef,  437. 

Pigeons,  directions  for  roafling  pigeons,  7.,  13.  To  broil  pigeons, 
7.  To  make  a fricafey  of  pigeons,  27.  To  boil  pigeons,  96. 
To  a la  daube  pigeons,  ib.  Pigeons  au  poir,  97.  Pigeons  (lo- 
ved, ib.  Pigeons  fur  tout,  98.  Pigeons  in  compote,  with  white 
fauce,  ib.  To  make  a French  pupton  of  pigeons,  ib.  Pigeons 
boiled  with  rice,  99.  Pigeons  tranfmogrified,  ib.  Pigeons  in 
fricandos,  ib.  To  roafl  pigeons  with  a farce,  too.  to  drefs 
pigeons  a foletl,  ib.  Pigeons  in  a hole,  ib.  Pigeons  in  pimlico, 
tot.  To  jug  pigeons,  ib.  To  flew  pigeons,  102.  To  drefs 
cold  pigeons,  130.  To  make  a pigeon  pie,  1J7.  To  boil  pi- 
geons for  the  Tick,  248.  T o pot  pigeons,  287.  To  chufe  pigeons, 
371.  To  fricafey  pigeons  the  Italian  way,  423. 

Pies,  how  to  make  a very  fine  fweet  lamb  or  veal  pie,  134.  To 
make  a pretty  fweet  lamb  pic,  ib.  A favoury  veal  pie,  153.  A 
favoury  lamb  or  veal  pie,  ib.  A calf’s-foot  pie,  ib.  An  olive 
pie,  <b;-  How  Co  feafon  aa  egg  pie,  134,  To  make  a mutton 

pic. 
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pie,  ib.  To  make  a becf.fteak  pie,  ib.  To  mike  a ham  pfe, 
1ST-  How  to  make  a pigeon  pie,  ib.  To  make  a giblet  pie’ 
158.  To  make  a duck  pie,  ib.  To  make  a chicken  pie,  ib. 
To  make  a Chefhire  pork  pie,  159.  A Devonfhire  fquab-pie, 
ib.  An  ox  cheek  pie,  ib.  A Shropfhirc  pie,  x<5o.  A York- 
fliire  Chriftmas  pie,  ib.  A goofe  pie,  ttSr.  A calf'*. head  pie, 
i<5a.  The  bell  way  to  make  mirice  pics,  164.  To  make  crufts 
for  great  pies,  166,  167.  To  make  an  artichoke  pie,  255.  A 
fweet  egg  pie,  2*6.  A potatoe  pie,  ib.  An  onion  pie,  ib.  An 
orangeado  pie,  257.  A fkirret  pie,  ib.  An  apple  pie,  ib.  A 
cherry  pie,  ij8.  A plumb  pie,  ib.  A goofeberry  pie,  ib.  A 
fait  filh  pie,  ib.  A carp  pie,  ib.  A foal  pie,  2 *9.  An  eel  pie, 
ib.  A flounder  pie,  260.  A herring  pie,  ib.  A falroon  pie, 
ib.  A lobfter  pie,  ib.  A mufclc  pie,  261.  To  make  Lent 
mince  pies,  ib.  A fowl  pie,  281.  A Chefhire  pork  pie  for  fea, 
282.  To  make  fifh  pics  the  Spanifh  way,  396. 

Pig,  hpw  to  roaft,  3,  14.  Sauce  for  a roafted  pig,  3.  Different 
fprts  of  fauce  for  pig,  4.  To  roaft  the  hind  quarter  of  a pig 
lamb  fafhinn,  5.  How  to  bake  a pig,  ib.  To  drefs  pigs  petty- 
toe6,  52  Various  ways  of  drefling  a pig,  68.  A pig  in  gelly, 
09.  A pig  the  French  way,  ib.  A pig  au  pere  douillct,  70. 
A pig  matclot,  ib.  A pig  like  a fat  lamb,  71.  To  drefs  a pig 
with  the  hair  on,  ib.  A pig  with  the  fkin  on,  72,  How  to 
collar  a pig,  290, 

Pike,  how  to  drefs  a pike,  1 37,  201.  To  pot  a pike,  2 6*.  To 
chufe  pike,  372. 

Pippins  whole,  how  to  flow,  186.  How  to  preferve  pippins  in 
geliy,  401.  To  preferve  pippins  in  flices,  414. 

Pith,  to  make  a pith  pudding,  149. 

Plague,  to  make  plague  water,  361.  A receipt  againft  the  plague, 
379- 

Plaice,  to  boil  plaice,  269.  How  to  chufe  plaice,  374. 

Plovers,  to  drefs  them  fcveral  ways,  109.  To  chufe  plovers,  371, 

Plumb,  to  make  plumb  porridge  for  Chriftmas,  140.  A boiled 
plumb  pudding,  150.  Plumb  porridge,  177.  Plumb  gruel,  ib. 
A white  pear  plumb  pudding,  2*3.  To  pickle  white  plumbs, 
302.  To  make  little  | lumb  cakes,  317.  To  preferve  the  large 
green  plumbs,  351.  To  keep  pear  plumbs  for  tarts  or  pies,  357. 
To  dry  plumbs,  397.  How  to  preferve  plumbs  green,  406.  To 
preferve  white  pear  plumbs,  41 1. 

Pocket  fonp , how  to  make,  146. 

Pcppy-viater  cordial,  how  to  make,  428. 

Pork,  how  to  roaft  the  different  pieces  of,  3,  14.  Gravy  or  fauces 
for  pork,  3.  To  boil  pickled  pork,  22.  To  fluff  a chine  of 
pork,  67.  To  drefs  a loin  of  pork  with  onions,  114.  To  pre- 
ferve or  pickle  pigs  feet  and  ears,  123.  A Chefhire  pork  pic, 
159.  Pork  broth,  267.  Pork  pudding,  279.  A Chefhire  pork 
pie  for  fea,  282.  To  pickle  pork,  292.  Pork  which  is  to  be 
raten  foon,  193.  Pork  hams,  294.  The  feafon  for  pork,  364. 
To  chufe  pork,  3S6. 

Porridge,  how  to  make  plumb  porridge  for  Chriftmas,  140.  Feafc 
porridge,  17J.  Plumb  porridge  or  barley  gruel,  177. 
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?$t  table  /blip,  how  to  make,  147. 

Portugal  cakes,  Inw  to  make,  313. 

Poffet,  how  to  make  a fack  poflet  three  ways,  17S. 

Pita  tod,  fevcral  ways  of  drefling  potatoes,  18.  1 o make  pdtato£ 

Cakes,  an.  Potatoe  pudding,  fcveral  ways,  ur,  237.  Pota- 
toes like  a collar  of  veal  or  mutton,  211.  Fo 'broil  potatoes,  ib. 
To  fry  potatoes,  ib.  Madi  d potatoes,  212.  A potatoe  pie, 
256. 

Pet,  how  to  pot  a lobfter,  2S3.  Eels,  164,  Lampreys,  ib.  Chars, 
ids.  A pike,  ib.  Salmon,  two  ways,  ib.  Pigeons,  287.  A 
cold  tongue,  beef,  or  venifon,  ib.  Venilon,  ib.  A tongue,  288. 
A fine  way  to  pot  a tongue,  ib.  To  pot  beef  like  venifon,  289. 
Chefhire  cheefe,  ib.  To  faye  potted  birds,  196. 

Pottage,  brown,-  how  to  make,  428.  To  make  white  barley  pot- 
tags,  with  a chicken  in  the  middle,  419. 

Poultry,  directions  concerning  reading  poultry,  iy.  Seafons  fof 
dilfsrcnt  kinds  of  poultry,  368..  Howto  chufe  ponltty,  3 69. 

Powder,  fwcet,  how  to  make  for  clothes,  419; 

Ptawiti,  how  to  flew,  114.  How  to  chufe  prawns,  374. 

Preferve,  how  to  preferve  cocks  combs,  123.  To  preferve  of 
pickle  pigs  feet  and  ears,  ib.  To  preferve  apricots,  349,  399. 
Dimfons  whole,  3)9.  Goofeberriei  whole,  350.  White  walnuts, 
ib.  Green  walnuts,  351.  Large  green  plumbs,  ib.  Peaches 
two  ways,  ib.  351.  Artichokes  all  the  year,  354.  French  beans 
all  the  year,  3 s 5 . Green  peafe  till  Chriflmas,  ib.  Another  way 
to  preferve  green  peafe,  356.  Green  goofeberries  till  Chriflmas, 
ib.  Red  goofeberries,  ib.  Walnuts  all  the  year,  ib.  Lemons, 
two  ways,  ib.  357.  White  bullice,  pear-plumbs,  or  damfons, 
fife,  for  tarts  or  pies,  357.  To  preferve  artichokes  the  Spaniftl 
way.  39J.  i Pippins  in  gel ly,  401.  White  quinces  whole,  403, 
Apricots  or  plumbs  green,  405.  Cherriet,  407  Barberries,  ib. 
White  pear-plumbs,  411.  Currants,  ib.  Rafpberries,  ib.  Pip- 
pins in  dices,  414.  The  Jewa  way  of  preferving  falmon,  and 
all  forts  of  fifh,  433.  To  preferve  tripe  to  go  to  the  £aft-In- 
dics,  ib. 

Prune  pudding,  to  make,  2J2.  , 

Pudding,  how  to  bake  an  oat  pudding,  149.  How  to  make  a calf ’s 
foot  pudding,  ib:  A pith  pudding,  ib.  A marrow  pudding, 
150.  A boiled  fitet  pudding,  ib.  A boiled  plumb-pudding,  ib. 
A Yorkdiire  pudding,  jji.  A fieak  pudding,  ib.  A vermi- 
celli pudding  with  marrow,  152.  An  Oxford-pudding,  153. 
Rules  to  be  obferved  in  making  puddings,  ire  ib.  flow  to 
make  pretty  almond  puddings,  190.  An  oatmeal  pudding,  2 36 
A -potatoe  pudding  three  ways,  237.  An  orange  pudding  four 
v'ays,  ib.  238.  A lemon  pudding,  2 39.  An  almond  pudding, 
ib.  How  to  boil  an  almond  puddirtg,  ib.  A fitgoe  pudding,  240. 
A millet  pudding,  ib.  A carrot  pudding  two  ways,  ib.  241.  To 
nuke  a cowflip  pudding,  ib,  A quince,  apricot,  or  white  petr 
pium-b  pudding,  ib.  A pearl-barley  pudding,  ib.  A French 
barley  pudding,  242.  An  apple  pudding,  ib.  An  Italian  pud- 
ding, ib.  A rice  pudding  three  ways,  ib.  243.  To  boil  a cu- 
ftird  pudding,  243.  A flour  pudding,  ib,  A hatter  pudding 
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; <•?.  A batter  pudding  without  eggs,  ib.  A grateful  pudding,-  . 
k>.  A bread  pudding,  ib.  A fi  »c  bread  pudding,  145.  An 
ordinary  bread  pudding,  ib.  A baked  bread  pudding,  246.  A 
chefnut  pudding,  ib.  A fine  plain  baked  pudding,  247.  Prcliy 
7 tie  cneeft-ourti  puddings,  ib.  An  apricot  pudding,  ib.  The 
iptwich  almond  pudding,  i43.-  A verniicelii  pudding,  ib.  To 
n.ske  puddings  for  little  difhes,  149.  A fwret meat  puddings  ib. 
A fine  plain  pudding,  ib.  A ratafia  pudding,  250.  A bread 
and  butter  pudding,  ib.  A boiled  rice  pudding,  ib.  A cherja 
rice  pudding,  2jr.  A cheap  plain  rice  pudding,  ib.  A cheap 
baked  rice  pudding,  10.  A fpinage  pudding,  ib.  A quaking 
pudding,  252..  A cream  pudding,  ib.  A fpocr.ful  pudding,  ib. 
Td  make  a prune  pudding,  ib.  An  apple  pudding,  25  3.  A 
pork  or  beef,  (Sc.  pudding,  zap.  A rice  padding,  ib.  A fu  t 
pudding,  ib.  A liver  pudding  boiled,  280  An  oatmeal  pud- 
ding, ib.  Td  bake  an  oatmeal  pudding,  ib.  To  bake  a rice 
pudding,  ib.  To  make  a peafe  pudding,  ib.  Almond  hogs 
puddings  three  ways,  283,  284.  Hogs  puddings  with  currants, 
tb.  Black  puddings,  285.  A pudding  with  the  blood  of  a goofe, 
ib.  To  make  Er.glilh  Jews  puddings  for  fixpence,  429.  Caro- 
lina rice  pudding,  439. 

Tbf  pajie,  how  to  make,  1 66. 

Ful/els,  how  to  drefs  pullets  a la  Sante  Metiehout,  8l. 

Fupton,  how  to  make  a pupton  of  apples,  184. 

. Ql* 

Quince i to  make  a quince  pudding,  241.  Quince  wine,  3 33.  To 
preferVe  red  quinces  whole,  346.  To  make  gel l y for  quinces,  347. 
To  make  fyrup  of  quinces,  348.  Quince  cakes,  332.  To  pre- 
ferve  white  quinces  whole,  40:3.  To  make- marmalade  of  quinces 
white,  4cd. 

Quire  of  paper  pancakes,  how  to  make,  184.  ■ 

R- 

Rabbits,  fatice  for  boiled  rabbits,  10.  How -to  roaft  rabbits,  ti.-- 
Sauce  for  roafled  rabbits,  ib.' How  to  road  a rabbit,  hare  fafhion, 
13.  To  fricafey  rabbits,  23.  To  drefs  Portuguefe  rabbits,  112. 
Rabbits,  furprife,  ib.  To  boil  rabbits.  113,  167.  To  drefs  rab- 
bits in  cafferole,  1 r-3.  To  mijte  a Scotch  rabbit,  218.  A WcHK. 
rabbit,  ib.  An  Englifh rabbit  two  ways-,  ib.  To  chufe  rabbits,  _ 
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Rnddijh  pods,  to  pickle,  30T.' 

Ragoo,  how  to  ragboa  leg  of  mutton,  24.  Hogs  feet  and  cars,  2-'.  - 
A neck  of  veal,  31.1  A bread  of  veal  two  ways,  31,  32.  A piece 
of  beef,  3 5v  Cucumbers,  124,  Oyders,  1 iS,  1 r 3.  Afpar>gus 
lid.  l.ivers,  127.  Cauliflowers,  ib.  Gravy  for  a ragoo,  139. 
To  ragoo  endive,  21 5.  Fret  ch  beans,  ii.  i*S-  Ragoo  of  beans, 
with  a force,  223.  Beans  ragoo’d  with  a cabbage,  ib.  Beaus  ra- 
gpo’d  with  parfnips,  22 <J.  Beans  ragno'd  with  potatoes,  ii.  To 
ragoo  celery,  ib.  MufhTooms,  127.-  Angooofeggs,  128  Bean#, 
in  ragoo,  231. 

R’aifut  wine,  how  to  make,  331,  402. 

Rnipberry,  to  make  rafpberry  gi»m,  317.'  Rafpberfy  wine,  3j<J. 
To  preferve  rafpberrics,  4 it. 
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'■Ratafia,  hew  to  make  a ratafia  pudding,  10 3.  To  make  ratafia 
crearo,  313. 

Red  naarmalade,  to  make,  345. 

Ribband  gelly,  to  make,  315. 

•Rice;  how  to  boiJ,M  ij.  How  to  mike  a rice  fonp,  T73.  A rice 
white  pot,  in.  Rice  milk,  ib.  Rice  pancakes,  184.  A rice 
pudding  four  ways,  141,  243.  A boiled  rice  pudding,  250.  A 
cheap  rice  pudding,  isr.  To  make  a cheap  plain  rice  pudding, 
ib.  To  make  a cheap  baked  rice-pudding,  ib.  A rice  pudding 
baked, -280. 

'■Rub,  Mr.  a dilh  of  mutton  contrived  by  him,  r t 4. 

Roafiing,  direftioas  for,  r,  13,  24.  To  roafi  beef,  2,  14.  Mutton, 
ib.  Lamb,  2.  Houfe  iamb,  14.  -Veal, -t,  14.  Pork,  3,  14. 
A pig,  ib.  The  hind  quarter  of  a pig  lamb-fafhion,  5.  Geefc, 
turkeys,  1 &C.-6,  7,  rj.  Woodcocks  and  fnipes,  7,  15.  A hare, 
7,  14.  To  roafi  venifon,  rr.  Mutton,  venifon  fafhion,  ib.  To 
road  a tongue  or  udder,  n.  Rabbits,  ib.  To  roafi  a rabbit 
hare  fafhion,  13.  To  road  a fowl,  pheafant  fafhion,  ib.  Foivli, 
1 5.  Tame  and  wild  ducks,-  teals,  wigeons,  woodcocks,  fnipes, 
partridges,  and  larks,  ib.  To  roaft  a turkey  the  genteel  way,  3;. 
Ox  palates,  48.  A leg  of  mutton  with  oyders,  30.  A leg  of 
mutton  with  cockles,  ib.  A pig  with  the  hair  on,  yr.  A pig 
with  the  fk'n  on,  72.  To  road  tripe,  74.  A tutkey,  ib.  To 
road  a fowl  with  chefnuts,  8r.  Chickens  roafied  with  fi.rce- 
meat  and  cucumbers, -8 3.  Directions  for  roading  a goofc,'  pi. 
A green  goofe,  ib.  To  road  pigeons,  93.  v To  roafi  Hr  eons 
with  a farce,  too.  To  road  a calf  ’s  liver,  103.  P-artri  .ges,  fi. 
Pbeafants,  105.  Snipes,  or  woodcocks,  107.  To  road  a cod's 
head,  194.  A piece  of  f'relb -durgeon,  2C7.  A fillet  or  collar  of 
Burgeon.  208.  .To  road  Kdaders,  213. 

■ Roots,  directions  for  dreffing  them,  16. 

Rcfes,  how  to  make  conf'erve  of  red  rofes,  3,(7.  To  make  f)  run  of 
rofes  ib.  To  didil  rid  rufe  buds,  360. 

Royal  fritters,  how  to  male-,  (80. 

R“jfs  and  reifs,  Lincolnlhire  birds,  how  to  drefs,  J09.  To  chtifc 
ruffs,  370. 

S 

Saci-pojd,  how  to  make-three  ways,  178.  To  make  fack  crccm 
like  butter,  414. 

Saffron  cake,  how  to  make,  312. 

Sagoo  pudding,  how  to  make,  240.  To  boil  figoe,  271, 

Salamongundy,  hove  to  make  three  ways,  133,134.  To  make  fali- 
mongundy  for  a middle  di fh  at  flipper,  187. 

Sallad,  how  to  drefs  brnckley  in  fallad,  2ir.  To  raife  a fallad  in 
two  hours  at  the  fire,  339. 

Salmon,  how  to  broil,  196,  199.  To  drefsa  jole  of  pickled  falmon, 
198.  To  bake  falmon,  199.  To  drefs  falmon  au  court  Bouillon’ 
203.  Salmon  a la  braife,  ib.  Salmon  in  cafes,  204.  To  make 
a falmon  pie,  2(50.  To  collar  falmon,  20 1 , 291.  To  chtifc  fal- 
™on-  372.  Pickled  falmon,  374.  The  Jews  way  of  prefervinp 
falmon,  433.  Dried  falmon,  how  to  drefs,  435. 

-Salpfi,  hoVv  to  boil,  271. 
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Samphire,  how  to  pickle,  308. 

Salt,  what  kind  bed  for  preferving  meat  or  butter,  3 Jo. 

Satins,  white  or  flowered  filks  with  gold  and  diver  in  them,  how 
to  clean,  415. 

Sauce,  how  to  make  a rich  and  cheap  fauce.  Preface,  ir.  How  to 
make  dilferent  forts  of  fauce  for  a pig, .4  Sauce  for  a goofc,  6. 
A turkey,  ib.  Fowls,  ib.  Ducks,  ib.  Pheafants  and  parti idges, 
ib.  Darks,  ib.  Different  forts  of  fauce  for  a hate,  8.  Direc- 
tions concerning  the  fauce  for  fteaks,  9.  Sauce  for  a boiled 
turkey,  10.  A boiled  goofe,  ib.  Boiled  ducks  or  rabbits,  ib. 
Different  forts  of  fauce  fur  venifon,  11.  Oyftcr  fauce  either  for 
turkeys  cr  fowls,  boiled,  7 5.  .Mulhroom  Luce  for  white  fowls 
tf  all  forts,  ib.  Mulhroom  fauce  for  white  fowls  boiled,  ib. 
Celery  fauce  either  for  roafled  or  boiled  fowls,  turkeys,  par- 
tridges, or  any  other  game,  76.  Brown  ederv  fauce,  ib.  Egg 
fauce  for  roafled  chickens,  77.  Shallot  fauce  for  roafted  fowls, 
ib.  Shallot  fauce  for  a ferag  of  mutton  boiled,  ib.  To  drefs 
bvers  with  mulhroom  fauce,  ib.  To  make  a pretty  little  fauce, 
ib.  Lemon  fauce  for  boiled  fowls,  78.  Sauce  for  a brace  of 
partridges,  pheafants,  or  any  thing  you  pieafe,  121.  FiQi  fauce 
with  lobflcr,  136.  Shrimp  lauce  ib.  Oyller  fauce,  ib.  Anchovy 
dance,  137.  Gravy  for  white  fauce,  138.  Filh  fauce  to  keep 
the  whole  year,  275. 

Saufayes,  how  to  fry,  130  To  make  fine  faufages,  28 $■  Common 
fauLges,  2 S <5.  Bologna  faufag^s,  ib.  Hamburgh  faufages,  41 3. 
'damages  after  the  German  way,  424. 

Savoys  forced  and  flewed,  how  to  drefs,  129, 

Scare,  how  to  fcare  a hare,  no. 

Sc.’te,  how  to  make  a fcate  fr  up,  172.  To  crimp  fcate,  209.  To 
fiic.fey  fcate  white,  ;b.  To Jric..fey  it  brown,  ib.  To  chule  fcate, 
•3?3- 

Scollops,  how  to  flew,  1 j y. 

Scotch,  howto  drefs  Scotch  col  hops,  22.  To  drefs  white  Scotch 
coliopr,  13.  Scotch  co! lops'. a la  Francois,  ( j.  Scotch  collops 
larded,  62.  To  do  them  white,  ib.  Scotch  chickens,  87.  Scotch 
barley  broth,  14s.  To  make  a Scotch  rabbit,  218.  The  Scotch 
way  to  make  a pudding  with  the  blood  of  a goofc,  283.  To 
make  a Scotch  haggafs,  430.  To  make  it  fweet  with  fruit,  ib. 

Seetleake,  how  to  make,  31 1,  312. 

Selcry  fauce,  how  to  make  for  roalled  cr  boiled  fowls,  turkeys,  par- 
tridges, or  any  other  game,  76.  To  make  bnuvn  celery  fauce, 
ib.  To  ragoo  ccllery,  »2(S.  • Fiv'd  ceicty,  a 36.  Celery  with ertam, 

ib. 

September,  the  product  of  the  kitchen  and  fruit  garden  this  month, 
377- 

Suet,  to  make  a boiled  fuct  pudding,  ijo.  Suet  dumpnngs,  132. 

Shad,  how  to  chufe,  372. 

Shalot,  to  make  (halot  fauco  for  roafted  fowls,  77.  For  a ferag  of 
mutton  boiled,  ib. 

Sheep,  to  bake  a fheep’s  bead,  .30.  To  drefs  Ihceps  rumps  with 
rice,  js*  The  ditferent  parts  of  a lhccp,.343, 

ShrcioJburJ 
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Sbrevjbury  cakes,  how  to  make,  3 1 y. 

'Shrimp  Jauce , how  to  make  13S.  To  boil  fhrimps,  1 <)S.  To  flew 
(hrimps,  2 14,  To  grill  Ihrimps,  *2.  To  drefs  buttered  Ihrimps, 
ib.  To  chute  fhrimps,  374. 

Sb'OpJbirc  pie,  to  make,  i<5o. 

Silks,  direeftions  for  them,  419. 

Silks,  how  to  clean,  419.  Sec  Satin, 

Silver  lace,  how  to  clean,  419. 

Skirret,  to  make  fkirret  fritters,  180.  To  fricafey  (kirrets,  ii<S.  T* 
make,  a fkirret  pie,  257. 

Slip  coat  chcefe,  to  make,  417. 

Smelts,  how  to  pickle,  353.  To  fry  fmelts,  358.  To  chufe  fmelts, 
37^- 

Snipes,  howto  road,  15,  107.  To  drefs  fnipes  in  a furtout,  ib. 
To  boil  fnipes,  108.  To  chufe  fnipes,  370, 

Snovi-balls,  Carolina,  how  to  make,  438. 

Soals,  how  to  fricafey  foals  white,  no.  To  fricafey  foals  brown, 
ib.  To  boil  foals,  m.  To  make  a foal  pie,  259.  To  chufe 
foals,  373. 

Soup,  how  to  make  a crawfifn  foup,  141,  171.  A good  gravy  foup, 
141,  278.  A green  peafe  foup,  142.  A white  peafe  foup  two 
ways,  143.  A chefnut  foup,  144.  Pocket  foup,  145.  Port- 
able foup,  147.  Rules  to  beobferved  in  making  foups,  148.  7'o 
make  peafe  foup,  168,  278.  A green-peafe  foup  two  ways,  168, 
jfip.  To  make  foup  meagre,  169.  An  onion  foup,  170.  An 
eel  foirp,  ib.  A mufcle  foup,  171.  A fcate  or  thornback  foup, 
172.  An  oyfler  foup,  173.  An  almond  foup,  ib.  A rice  foup, 

• ib.  A barley  foup,  174.  A turnip  foup,  ib.  An  egg  foup,  ib. 
To  make  Spanilh  foup,  39*. 

Sorrel,  to  drefs  with  eggs,  ajp. 

Sour  crout,  how  to  make,  430. 

Spauijb  fritters,  to  make,  422. 

Spinage,  how  to  drefs,  i<5,  222.  To  drefs  (hewed  Spinage  and  eggs, 
222.  How  to  boil  fpinage  when  you  have  not  room  on  the 
fire  to  do  it  by  itfelf,  223.  How  to  makea  fpinage  pudding,  251. 

Spoonful  pudding,  how  to  make,  252. 

Stag’s  heart  viator , bow  to  make,  426, 

Steaks,  how  to  broil,  8.  Direflions  concerning  the  fance  for  (leaks, 
9.  How  to  make  a (leak  pudding,  ryt.  Beef  (teaks  after  the 
French  way,  413. 

Steel,  how  to  keep  from  rufling,  .420. 

Steeple  cream,  to  make,  320. 

Stertion  buds,  to  pickle,  307. 

Stew,  how  to  (lew  ox-palatcs  24,  To  flew  tripe,  17.  To  (lew 
a turkey  or  fowl,  3s.  To  (lew  a knuckle  of  veal  two  ways,  3 <5. 
Beef  (leaks,  42.  To  (lew  a rump  of  beef  two  ways,  44.  A 
rump  of  beef,  or  the  brifeuit,  the  French  way,  .45.  Beef  gob- 
bets, 45.  Neats  tongues  whole,  48.  A lamb  or  calf’s  head, 
j8.  A turkey  or  fowl  in  celery  lance,  7C.  A turkey  btown 
two  ways,  79.  A pretty  way  of  dewing  chickens,  8j.  To  dew 
ehickens,  88.  Giblets  two  ways  94.  9S.  To  dew  pigeons, 
ii02.  A dewed  pheafanr,  rod.  A hare,  in.  To  dew  cucumbers, 

124, 
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1-24,  224,  235.  Stewed  peafe  and  lettuce,  117,  To  flew  red 
Cibbage,  izy.  Savoys  forced  and  dewed,  ib.  To  dev*  pears, 
283.  To  (lew  pears  in  a fauccpan,  186.  To  (lew  pears  purple, 
ib.  Pippins  whole,  ib.  A brace  of  carp,  191.  To  (lew  cod, 
194.  Eels,  101.  To  (lew  eels  with  broth,  ib.  To  (lew  prawns, 
(hrimps,  or  crawfifh,  114.  To  (lew  mufcles  three  wavs,  114, 
2ij.  Scollops,  xij.  To  dew  fpinage  and  eggs,  222.  To  ftcW 
parfnips,  2 14. 

'Still,  how  to  ufe  the  ordinary  dill,  359. 

Stock  fiflt,  to  drefs,  434. 

Sluf,  to  (luff  a leg  or  (houlder  of  mutton,,  35.  To  fluff  a chine  of 
pork,  6 7. 

SJvrgcon,  how  to  road  a piece  of.  frefh  (lurgeon,  207.  To  road  z 
fillet  or  collar  of  llurgeon,  208.  To  boil  llurgeon,  ib.  How  k> 
chufe  (lurgeon,  373. 

Suckcrt,  to  pickle,  308,  357. 

Sugar  - pf  Pearl,  how  to  make,  .397.  To  clarify  fugar  after  the 
Spanifh  way,  422. 

S yfeit  -water,  to  make  3S2. 

S-weclbrcads,  how  to  fricafey,  2 6.  Sweetbreads  of  veal  a la  Dau- 
phine,  64.  Another  way  to  drefs  fweclbreads,  ajj. 

-Sweetmeat  pudding,  how  to  make,  149. 

Syllabubs,  to  make,  323.  To  make  everlafting  fyllahubs,  324.  Pine 
fyllabubs  from  the  cow,  328. 

Syringed  fritters,  to  make,  181. 

Syrup  of  rofes,  how  to  make,  247.  Howto  m'ake  fyrup  of  citron, 
348.  To  make  fyrup  of  clove  gillifl  owers,  ib.  To  make  fyrup 
of  peach  bloIToms,  (A.  To  make  fyrup  ot  quinces,  ib. 

T 

Tanfey,  to  make  a tanfey  two  ways,  188.  To  make  1 water  tan  fey, 
233.  A bean  tanfey,  ib. 

Tarts,  how  to  make  different  forts  ff  tarts,  idg.  To  make  pads 
for  tarts  two  ways,  i65. 

Teal,  how  to  road,  13. 

Teach,  hew  ter  fry,  192.  To  chufe  tench,  372. 

Thornback  foup,  how  to  make,  172.  To  fricafey  thornback  white, 
209.  To  do  irbrown,  ib.  To  chufe  thornback,  373. 

Thrujh,  how  to  chufe,  371. 

Thrujh,  how  to  make  a liquor  for  a child  that  has  the  thrufb,  274, 

Toaft,  to  make  fried  toads,  191. 

Tongue,  how  to  boil,  10.  To  road,  ii.  To  drefs  a tongue  and 
udder  forced,  .47.  To  fricafey  neats  tongues,  ib  To  force  a 
neat’s  tongue,  ib  To  dew  neats  tongues  whole,  48.  To  pot  a 
cold  tongue,  187.  To  pot  tongues,  288.  A fine  W3y  to  pot  a 
tongue,  ib.  To  pickle  tongues,  389. 

Tort,  how  to  make  a tort,  153.  To  make  tort  de  moy,  1S4.  To 
make  a buttered  tort,  319. 

Treacle  water,  how  to  make,  360. 

Trifle,  how  to  m ke  a trifle,  324. 

-Tripe,  how  to  fricafey,  z6.  To  fry  tripe,  27.  To  flew  tripe,  ib. 
To  road  tripe,  74.  To  preferve  tcipc  to  go  to  the  Eafl-Indies, 
*33* 
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Trout,  how  to  chufc,  371-  _ 

Tr  uffles  and  morels,  good  in  fauces  and  foups,  13.  How  to  uttf 
them,  ib. 

Turbot,  how  to  boil,  197.  How  to  bake  a tuibot,  198,  To  chute 
a turbot,  373. 

Turkey,  how  to  roaft,  6,  a;,  74'.  Sauce  for  a turkey,  <5,  10,  77, 
139.  Sauce  for  a boiled  turkey,  to.  Turkeys  may  be  latderi,' 
13.  To  roaft  a turkey  the  genteel  way,  35.  To  flew  a tuikcy, 
ib.  To  flew  a turkey  in  ce'ery  fauce,  7 <5.  To  drefs  a turkey  or 
fowl  to  perfeifti  >r.,  78.  To  ftew  a turkey  brown  two  ways,  79, 
To  fouie  a turkey  in  imitation  of  a ftuigeon,  291.  To  chufc  7 
cock  or  hen  turkey,  or  turkey  poults,  369.  A turkey,  &V.  in 
gelly,  383.  A turkey  fluffed  after  the  Hamburgh  way,  414. 
Chickens  and  turkeys  the  Dutch  way,  415. 

Turnips,  how  to  drefs,  17.  How  to  make  turnip  foup,  174.  liutV 
to  make  turnip  wine,  33$. 

Turtle,  how  to  drefs  a tut  tie  the  Weft-India  way,  382.  To  diets 
a mock  turtle,  390. 

u;  v. 

VHder,  how  to  roaft,  12. 

Uxbridge  cakes,  how  m.,ke,  407. 

Varnijb,  a yellow,  how  to  make  418.  A pretty  Varnifh  to  Colour 
little  bafkets,  bowls,  or  any  board  where  nothing  hot  is  fet  on, 
419. 

Vial , how  to  roaft,  3,  14.  To  draw  veal  gravy,  20.  To  drefs  a 
fillet  of  veal  with  colh.’ps,  23.  To  fricifey  veal,  25.  T.  ragoo 
a neck  of  veal,  31.  To  ragoo  a brAft  of  veal,  ib.  To  dief's  a 
breaft  of  veal  in  hodgepodge,  32.  To  collar  a breaft  of  veal,  33. 
to*  ftew  a knuckle  of  veal,  3d.  To  drefs  veal  olives,  41.  Tor 
dr-efs  a fhoulder  of  veal  with  a rag  o of  turnips,  s 4'  To  drefs 
vcmI  a la  Bour.ge  ife,  59.  A diiguifed  leg  of  veal  and  bacon,  ib. 
To  make  0 piliaw  of  veal,  dpi  To  drefs  bombarchd  veal,  ib.' 
To  make  veak  rolls,  fir.  To  make- olives  of  veal  the  French  way, 
ib.  To  make  a favory  difh  of  veal,  61.  T6  make  veal  blanquctf* 
63.  A Ihouldcr  of  vca:  a la  Picdmontoife,  ib.  To  drefs  fwett- 
breads  of  veal  a la  Dauphine,  64.  flow  to  tr.incc  veal,  130.  To  • 
fry  cold  veal,  131.  Totofsupcold  veal  White,  ib.  To  m ike 
a fi  renrline  of  veal,  132:  To  make  veal  gravy,  139*  To  maW 

a very  fine  Aveet  veal-pie,  134.  Two  other  ways  to  make  a veal  ; 
pic,  ib.  15 S-  To  boil  a fcrag  of  veal,  267. . To  mince  veal  for 
fick  or  weak  people,  efig.  Td  collar  a breaft  of  Veal,  290.  How- 
to make  veal  bams,  293.  To  chuft  veal,  365. 

Venifon,  hew  to  roaft,  it.  Different  fores  of  fauce  for  venifon,  ib: 
Hew  to  keep  venifon  fweet,  and  make  itfreflv  when  it  thinks,  n, 
To  make  a pretty  difh  of  a breaft  of  venifon,  72.-  To  boil  a 
haunch  or  neck  ol  venifon,  73.  To  hath  venifon,  131.  To  make  * 
a venifon  pafly,  ifir.  To  make  fe 3 venifon,  282.  To  pot  venifon,  . 
*87-  Tochufe  venifon,  347.  The  feaforvfor  venifon,  ib: 

/irm  eelli,  how  to  make,  333.  flow  'to  make  a vermicelli  pud- 
ding, 248.  To  make  a vermicelli  pudding  with  marrow,  1 32.. 

Vine-leaves  fritters,  how  to  nuke,  1 8t. : ° V 

Vinegar } how  to  make,  357. 

fyaferz, 
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Wafers,  bow  to  make  fruit  wafers  of  codlings,  plumbs,  ire.  398.- 
To  make  white  wafers,  ib.  To  make  brown  wafers,  ib.  To 
make  goofeberry  wafers,  400.  Orange  wafers,  403.  Fiuit  wafers, 
<°7- 

Walnuts,  how  to  pickle  green,  29 <5,  357.  How  to  pickle  them  white, 
297.  To  pickle  them  black,  298,  How  to  preferve  white  wal- 
nuts, 350.  To  preferve  walnuts  green,  391.  How  to  keep 
walnuts  all  the  year,  3 5<S.  How  to  make  walnut  water,  399. 

Water,  how  to  make  water  fritters,  181  To  make  water  fokey, 
201.  To  make  a water  tanfey,  133.  To  make  chicken  water, 
270.  To  make  water  gruel,  zyt.  Buttered  water,  272.  Seed 
water,  ib.  Barley  water,  273.  Walnut  water,  359.  Treacle 
water,  360.  Black  cherry  water,  ib.  Hvfterical  water,  ib. 
Rtd-rofe  water,  ib.  Surfeit  water,  3<rz.  Milk  wtter,  ib.  427. 
The  flag’s-hcart  water,  416;  Angelica  water,  427.  Cordial 
poppy  water,  428. 

Weaver  fifh,  how  to  broil,  197; 

W'eljh  rabbits,  how  to  make,  218. 

JVeftminftcr  fool,  how  to  make,  171 J. 

TP  eflpbalia.  See  Hams. 

Whip!  cream,  bow  to  make,  323.  To  make  wbipt  fylhhubs,  3:4. 

White-pot,  how  to  make,  175.  To  make  a rice  white  pot,  ib.  To 
make  white  fritters,  180.  A white  pear-plumb  pudding,  241. 
White  marmalade,  345.  White  ears,  how  to  chufe,  370. 

whitlrs,  how  to  boil,  196.  H >w  to  chufe,  372. 

Wigeons,  how  to  road,  13.  To  b >il,  rc9- 

Wigs,  how  to  make  very  good,  311S.  To  make  light  wigs,  ib.  A- 
n ther  way  to  make  good  wigs,  407. 

Wild  find,  how  to  broil,  109. 

Wine,  how  to  make  raifio  wine,  332,  402.  To  make  cider  wine, 
332.  To  make  orange  wine,  ib.  Orange  wine  with  raifins,  i ?. 
Klder-fiower  wine,  333.  Goofeberry  wine  ib.  Currant  wine, 
334  Cherry  wine,  ib.  Birch  wine,  ib.  Quince  wine,  333. 
Cnwflip  vvine,  ib.  Turnip  wine,  336.  Ralpbcrry  wine,  ib. 
Blickherry  wine,  401. 

Woodcocks,  how  to  road,  7,  if,  i°7-‘  Woodcocks  in  a furtout,  lb. 
to  boil  woodcocks,  108;  To  ciiufs  woodcocks,  370. 

Y • 

riajl  dumplings,  how  to  make,  233.  To  preferve  ycad  for  feverai 


months,  34^« 

JTelhw  varnijby  to  make, 
l’orkjhirc  pudding,  how  to  make,  i$i« 
Chriftma-.-pic,  160.  Yorkshire,  why 


To  make  a York  (hire 

famous  lur  hams,  294 
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